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& NEW VALUES 


TRENDS AND FORECASTS 
Taking the pulse of the indus- 
try’s business 


DEVELOPMENTS TO WATCH 
Highlighting innovations of 
special significance 


CREATING THE PACKAGE 
Case-histories of outstanding 
food package development 


SERVICE CENTER 
Centralized buyers’ informa- 
tion section 


VITALIZED MAKEUP 
Continuous flow of editorial 
material for faster reading 


TWO CONTENTS PAGES 
The better to guide your edi- 
torial reading 


THREE-SPEED READING 
1. Highlights. 2. Story in nut- 
shell. 3. Facts in detail 
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CONTACT YOUR STERWIN REPRESENTATIVE 
OR WRITE DIRECT TO: 


Subsidiary of Sterling Drug Inc 


1450 BROADWAY, N. Y. 18, N. Y. 
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FREEZERS—Including newest units and uses, working specifications . . . 


Continuous Plate Freezers 
Four “‘Hot’” Blast Freezers 
Direct-Immersion Freezers 
Continuous Liquid Freezers 
Plate, Tray, and Room Units 
Equipment Manufacturers 


SPECIAL REPORT 


MANAGEMENT They Speak Right Out on Company Economics 


Candor of executives in revealing costs “‘sells’’ employees, customer ind supplier 


Ole Sage Episode: How Avoid Charges of Discrimination? 


Kree-wheeling discussion of factors to take into account in meeting delicate problem 


PACKAGING They Now Package Better and Quicker 
New technique saves steps in wrapping, and performance purred by advanced ling 
Creating the Package, p. 19; New Packages & Products 


PROCESSING Better Separation—Better Starch 


Centrifugal separation in ide venturi tube reduces gluten in starch liquor to 0.25% 


From New Procassing Idea to New Multi-Use Product 


By punching and vacuum-syruping, cranberries are converted to new flavoring item 
) | ; 


Dehydrofreezing Cuts Packaging, Shipping Costs on Processed Fruit. 


Detailed cost figures presented for processing, labor, utilities, and transportation 


QUALITY CONTROL How to Stop “Floating Curd’’ When Making Cottage Cheese... . 


Recommends proper combinations of non-gassing cultures with aroma-producing bacteria 


5 


INGREDIENTS How Irish Moss Extractive Improves Protein-Content Foods. 


Used to advantage in bread dough, spaghetti, cakes, chocolate milk, and icing 


ENGINEERING Latest Equipment for Bottlers 


Better inspection and handling devices, washers, fillers, syrupers, and trucks 


Upping Output Wins Extra Benefits 


Better quality contro] and higher efficiency achieved in engineering for capacity 


Use This Chart for Quickly Calculating Cooler Efficiency, Design... . . 


Handy work-size foldout permit graphic alculation of refrigeration requirement 


MAINTENANCE How to Get the Most Out of Your Lift-Trucks, Part | 


Do's and Don‘ts for drives They will reduce down-time, cut costs, and up output 


MATERIALS HANDLING Knocks 50% Off Handling Costs 


Fork-truck handling of tomatoes in sturdy crates also cuts field container expense 


TRANSPORTATION Lightweight Cooling Unit Powered by Truck Engine 


Hydraulic pump eliminates extra engine, cuts maintenance, and improves performance 


i 
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REFRACTOMETER WHER ACCURACY MEANS 


Just LOAD-LIGHT- 


| S25" DOLLARS-AND-CENTS SAVINGS, 


4 4 _». in seconds! 


INDUSTRIAL 

REFRACTOMETER ' 

Laboratory accuracy ‘yAl ; Bausch & Lomb 
on production lines; ‘oO | 

choice of 7 scale 4 


gammy to 2 a | ad 4 Oe i‘ 9 ’ ©) Ne 


& 
Lim wre Refractometer 
/ REFRACTOMETER 
Easy horizontal 
loading; fost 
readings to 0.1 
Butyro number. 
DEPENDABLE QUALITY CONTROL 
Index accuracy to .00003 ... assures 
identification of samples whose indexes 
are very close together. Tests transparent or 
PRECISION oO _ opaque samples, liquid or solid, by transmitted or 
REFRACTOMETER . A reflected light. Three readily interchangeable 


identifies samples prism assemblies cover range of 1.20 to 1.70. Spe- 
whose indexes 
are close together; 
accurate to .00003 r of Standards. 
DIPPING FAST, EASY READINGS © Built-in sodium vapor 
REFRACTOMETER ° , 7 ate - 
Teste salutions illuminator provides bright, sharp dividing line. 
bulk; splash- Mercury light source also available for high ac- 
protected; index curacy dispersion readings. Long-focus telescope 


conn system makes it easy to match dividing line with 


cial test prism available, certified by U. S. Bureau 


NOW! PRECISE TEMPERATURE 
CONTROL INCREASES TEST AC 
CURACY * B&L Total Im 


; Teg: mersion Thermometer . . . 

crosshairs. Illuminated vernier and magnifying ASTM-approved, reads ac- 

eyepiece provide quick reading of widely gradu- curately to + .1°. Magnify- 
JUICE ated scale. ing eyepiece, built-in illu 

REFRACTOMETER minator. (Optional). 

Direct readings to 

0.1% by transmitted 

or reflected 

light; 0-25 % 


dissolved en Se Solti melt? VGib ms Motel. ba te] Gee. 5 -a -9 >} 


solids range. 
FROM INDUSTRY'S MOST COMPLETE LINE 
HAND 
REFRACTOMETER 
Direct readings to 
0.2 % ; choice of 


0-60 % or 40-865 % : me : 
dicostvad alti Only the right instrument for the specific job can protect quality standards 


range. ... Save time... cut production costs. Only the complete, top-accuracy 

Bausch & Lomb line assures you the right instrument for every job; on-the- 

OlL GRADING spot production line inspection ... field checks . . . research. Find out now 
REFRACTOMETER how the right 


Direct readings of B&L instrument 
flaxseed, soybean makes peak efi- By PUL Mibete] ti fe], Mitel. Bete] | 1 aa my we} 
samples to nearest ciency easy. 

BAUSCH & LOMB OPTICAL CO. 


Vy iodine-number i 
i 60313 St. Paul Street, Rochester 2, N. Y. 


unit; estimates 
to 1/10, 
Send me complete data on the following B&L Refractometers 


Abbe-31 () Precision [_] Butyro [_] Industrial 
{] Oil Grading 


[ 
[_] Dipping {_] Juice (] Hand 
[ 


] | would like a demonstration of the B&L Refractometers checked 


above 
NAME 
TITLE 
COMPANY 


ADDRESS 


from glass to finished product a 
CITY ZONE STATE 
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Your New FE... 


Schedule of Events—Dates an an enriched product in a more 


, convenient package 
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wl 
or 


Advances in Technology—! clinical progress briefly reported in abstract ontain eres ingredient ot in 
formation And the meat which 


Questions & Answers—Solutions to problems that trouble food men vou are accustomed still i 
More digestible, for you can quick 


FE Service Center 183 
ind painless! issimilat ke idea 
New Equipment & Supplies—Niachines and materials to do it better 185 nd fact 
Mor tinulating, Db ise informa 
| , 
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What does an engineer do for GATX? 


Engineering a special-purpose tank car is a job for 
experts. Stress, mobility, center of gravity, corrosion 
resistance—these are a few of the factors to be con- 
At General American you'll find engineering 
specialists—men who pioneered with aluminum tank 
cars. These made possible bulk shipments of hard-to- 
handle liquids. You'll find men who developed the first 
flued-dome tank car, the first all-welded underframes, 
the first half-oval heater coils—and a long list of addi- 
tional improvements. 


sidered 


GENERAL SERVICE CARS 














Service Offices In Principal Cities 
Service Plants Throughout The Country 
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ALUMINUM CARS 


This engineering skill and experience that make such 
developments possible is part of every GATX lease— 
a lease that provides shippers with the most dependable 
service available for bulk liquid transportation. When 
you lease cars from General American, you avoid the 
need for capital investment as well as operating, servicing 
and maintenance problems. 

If you’d like additional information concerning the 
advantages of a GATX lease, call or write your nearby 
General American District Office. 


It Pays to Plan With General American 


PRESSURE CARS INSULATED CARS 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South LaSalle Street * Chicago 90, Illinois 
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TRENDS & FORECASTS 
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OOD 
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Business never looked better in food manufacturing and processing. ‘Total 
food sales were expected to exceed $70 billion in 1956, a 5% gain. ‘The 
increase represents physical volume, because prices were stable 


Further gain of at least 5% is forecast for the coming year, with food sales 
expected to exceed $100 billion by 1965. Better living through: better eating 
has become a trend. 


Profits earned by food manufacturers have gradually improved in the past 
two years, and a study of 29 leading firms revealed a 9% increase in net income 
for the first 9 months of 1956. 


In value added by manufacture, the food industry's $134 billion ranks next 
to the top among all industries, the just-released Census of Manufactures 
data for 1954 reveal. ‘The industry is first in number of plants (42,443), 
second in employees (1,652,000). 


Bigger and fewer is the trend in numbers of food plants, ‘Total number 
decreased 114% between the '47 and ’54 censuses. But there was a 
increase in plants with 100 or more employees 


Bellwether of prosperity, capital expenditures by all business are heading for 
stability at a high level, preliminary results of a McGraw-Hill survey reveal 
No downturn is in sight in the biggest and longest capital spending boom in 
history. Most companies plan to increase spending in 1957 and to maintain 
this high level in 1958. 


Capital expenditures by food and beverage manufacturers is forecast at a 6% 
higher level in 1957—or $848 million, compared to an estimated $798 million 
for the past year. Excluding beverages, the increase is 8% 


Overall Outlook Good and tangerines, frozen concentrated 
iss orange juice, and processed vegetables 
_ Consumer demand for food in "57 this veer, Small eeductions ere fore 
is forecast as “very strong” by USDA’s seen for meat—but con umption 
Agricultural Marketing Service. High hould be higher than in any year 
level employment and incomes aré from 1909 to 1954 
counted upon to further increase put About the same quantity of food 
chases of more expensive foods, Prices 
likely will be above last year’s level is last, with rice and dry peas gaining 
for the first 4 or 5 months. And mar better and dow tiene losing golumn 
keting margins are expected to b Military requirements should be 
lightly higher ibout the same this yeas 

With large stocks and average grow 
ing weather, supplies of most foods are 
expected to continue large throughout 
1957, but a little less than in 1956 

Some shifts in the pattern of food American Bakers Assn. tells FE. that 
consumption are indicated, Civilian: the tonnage index of bread and other 
likely will consume a little more per yeast-raised products averaged 37% 
person of chicken meat, fresh orange higher in ’56 than in ’55. This com 


j expected to be exported this vear 


Baking Turns Upward 
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individually 


enomeered” 


TO TAKE HARD KNOCKS 


Individually Engineered”? Furnane Floors are a new con 


cept in corrosion prool floor installation a patented method 
of floor construction designed specifically for each type of 


food processing operation 


An integral part of this concept is the use of 6x6x1*,"" tile 
i new size pioneered by Atlas. No one thickness of floor can 
withstand all the varying physical and corrosive conditions 


found within the Food Industry 


Now, for the first time, a complete range of floor sizes are 
available to meet greater temperature fluctuations and 
physical abuse while providing the traditional 6x6” Hoor 
pattern, These sizes combined with the well known and 
respected principles of Furnane Floor Construction satisfy 


the most stringent demands 


See the Yellow Pages’’ of the directory for your local 


representative 


kor complete information, write for 


hood I oul Fa ts.’ MINERAL 


PEOODUCTS COMPANY 
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pares to a population increase of 1.7% 
December index was at 115, com 
pared to ’47’s 100. That amounts to 
a gain of 60 million Ib. per week—o1 
0 to 25% of total industry produ 
tion. Industry feeling is that trend 

will continue. 

Ihe tonnage index for cake (pri 
marily packaged) has improved sharply 
in recent months. Average for the 

months, through November, 
113. But November index hit 
five points above same period 
last year. 
Cake bakers feel packaged cake mar 


ket will continue to improve in 5 


Frozen Foods Boom 


National Assn. of Frozen Food 
Packers finds business booming 

“All major packs were up in 1956 
The year’s total is going well over 5 
billion lb. for the first time in history, 
representing a big gain over 1955's 
total pack of about 4} billion Ib 

“There’s no indication of a drop 
in 1957, no fear about moving larget 
pack: 

“The average unit price in 1957 will 
be about the same, or lower, than in 
1956. But we look for an increased 
variety of specialty items, and these 
generally bear higher price tags than 
the stank 

“yozen packaged meat cuts caught 
on in 1956, and will be well worth 
watching—could really spurt in 1957.’ 


Canning to Gain in ‘57 


Continued strong demand — for 

nned food with increased — pet 
capita consumption in 1957, is. ex 
pected by National Canners Assn 


Preliminary estimates are for a 


pack of 680 million « up 50 mil 
lion from °56 

Greatest percentage gam 1 CNX 

ted in canned vegetabl malle; 
rises im cannes eat and poults 
p> cial tic fish, and shellfish 
moderate decline is anticipated 
canned fruit juices, and no change in 
canned fruits 

Prices will be slightly higher in the 
first half of 1957 over vear-ago levels 


Sees Record Milk Business 


Milk Industry Foundation forecast 
that “milk production will be up by 
2 billion Ib. or more over 1956. ‘Total 
production (at an estimated 129 bil 
lon lb.)—as well as production pel 
cow—Wwill set new record 

Any all-time record income for 
dairy farmers is expected—topping the 
previous high of $4.6 billion in °52 

Overall milk consumption will be 
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Cookers and ¢ 
cocktail per m 
fully automatic 


Taking the Guesswork out of Commercial Processing 


The “Sterilmatic’’* in-can 
method of processing gives canners everything 
they need to maintain highest uniformity and 
quality standards with dependable regularity. 

It literally takes the guesswork out of steriliz- 
ing and quality control. Now canners control time 
periods and temperatures to predetermined meas- 
urements of unbelievable accuracy. Instruments 
and controlling devices allow any selective degree 
of temperature to be maintained with utmost de- 


pendability. The continuous flow of canned foods 
is fast, smooth and gentle. Efficiency is unmatched. 
Product texture, taste, color and nutrients are 
preserved as with no other cooking method. 

See how the FMC “Sterilmatic’” Continuous 
Pressure Cooker and Cooler can fit into your 
present operations. Just call your nearest FMC 
representative, or write for full information. 
There’s no obligation. 


*Trade Mark Reg. U Pat. OW 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


® 


weneral Sales Offices: 
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Canning Machinery Division 


WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL 


For more data, circle this page number on card at bock — 





up sufficiently to use the added produc- 
tion and reduce the surplus More 
money will be spent for advertising 
and promotion, particularly by fluid 
wilk dealer 

Labor costs—which have mounted 
teadily to 21 cents of each sales dol 
lar this year—will continue to rise 
Prices of milk and most dairy prod 
ucts, however, probably will remain 
stead 


Meat Packers Optimistic 


“There’s every likelihood that pro 
duction and consumption both will 
continue at present rates during 
1957,” National Independent Meat 
Packers Assn. reports 

“And meat packers will be able to 
put quality products on American 
tables at prices commensurate with the 
I prove d state of health of the averag« 
consume! pocketbook 
“In 1956 the ‘independent’ packer 

e \ enjoyed a_ relatively better position 
NG COMPANY " than during the years immediately 
THE DEMI . preceding, because he was operating 
satem, O10 v.54 { in a fairly stabilized industry.” 














Millers Doing Well 


“Business conditions in the milling 
industry are good,” says Millers Na 


Standardized Line pe gr agg 


parent in the foreseeable future.” 
FOR WET AND DRY PITS Information from various sources 
indicates that the popularity of pre 


Check this new standardized line of Deming Sewage Pumps. pared mixes is painting the brightest 


BULLETIN 7500 shows their modern features and explains business picture that millers have seen 
their advantages in year 
Heavy duty construction, close tolerance dowelring fittings from 
motor base through to pump casing, and positive alignment of 
Tough Going in Rice 


all rotating and guide-bearing parts assure smooth, dependable 


operation and a minimum of maintenance I'wo tough business situations are 


And note this: Obsolescence factors reduced to a minimum! pointed up by the decision of Rosen 
berg Bros., San Francisco, to get out 
of the rice milling business 

Japanese buyers are withdrawing 


from the California rice market due 
and heads to 110 feet. Units can be furnished with various types to 


Sizes range from 2'2 to 4-inch discharge. Pumps handle solids 
from 1% to 3 inches in size. Single and Duplex units available 
for wet and dry pit installations, Capacities range to 900 g.p.m. 


more favorable prices elsewhere 
of drives up to 20 H.P. Thailand, Italy, Burma 

AND NOTE THIS: Co-ops which grow rice as well as 

Quick deliveries assured. Repair process it have the advantage of the 

price support program. It was a co-op, 

Rice Growers Assn. of California, that 


Send for Bulletin 7500 NOW ! bought out Rosenberg’s rice opera 
tion 
THE DEMING COMPANY, 556 Broadway, Salem, Ohio 7 


parts available for prompt shipment 


Behind Freight 8-Ball 


Pump it with STANDARD Skyrocketing freight rates have put 


the Western food packer behind the 
§-ball with his Eastern counterpart 
Since 1946 there have been six na 


tional rate changes, amounting to an 


and roll up SAVINGS! increase in excess of 90% 


now increase obtained 





by the railreads, Pacific Coast packers 
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Link-Belt 4250 swivel chain conveys 
around curves—over vertical turns 


Broad top surface 
of links reduces 
wear on cases 


Durable and extremely flexi 
ble, 4250 swivel chain is Link 
Belt's answer to multi-plane 
conveying of cartons, cases 
crates and similar containers 
in breweries, dairies and other 
bottling plants. Its swivel joint 
construction permits both hor 
izontal and vertical travel 
provides safe handling of con 
tainers around 15” radius 
horizontal turns. And single 
or multiple-strand conveyors 
can be arranged to clear ma 
chines and other obstructions 
. or to facilitate receiving 
processing, storage or shipping 


Wear Points Strengthened 
Link-Belt 4250 swivel chain 


i _ consists of links webbed across 
aie ry the top for greater strength 
aaah —_ “a a and rigidity. Broad, flat carry 
HIGHLY FLEXIBLE [_ink-Belt 4250 swivel chain conveyor operates in multi-planes . . . saves time and ing surfaces reduce wear on 
effort while maintaining smooth flow of milk cases hiects beine conveved. And 
obyec ing } 
smooth, flat vertical sides pro 
vide generous contact areas 
which minimize wear from 
track and guides on turns 
Designed to operate in 
standard 2-inch tracks, Link 
Belt 4250 swivel chain is made 
with cast ball and socket type 
pins that simplify detachment 
or assembl without tools 
Although easily disassembled, 
it cannot disengage in normal 
operating position 
File-Hard Promal is stand 


SMALL SPACE REQUIRED by 4250 EASILY DETACHED OR COUPLED RENEWABLE “Flint-Rim” ard for this chain, assuring 


chain conveyor gives this pack Chain may be lifted out of sprocket segments can be 


ing plant extra storage. track and taken apart by hand juickly attached to sprockets long wear life 


MALLEABLE 
| . SM-120 chain is in wide use on 


a 

: pty ‘i 8S ; 
? ¥ yi ge RG Ae “ brewery and dairy conveyors 
’ ’ ’ / roles | A 


Link-Belt SM-120 chain spells yi , | 
low-cost, straight-line conveying Hf 


Of cases, crates, ek im variot ) ” 
bottling operation It made of -4 j \ 
ist offset links connected con y 

MICROPHOTOS show difference be- of carbon. Right—dark areas in ecutively with pins ocked 4 
tween ordinary malleable iron and Promal structure show tronger against rotation im idebar 
Promal. Left—white areas in mal- stiffer reinforcing material which Closed joint construction ke 
leable microphoto represent “free strengthens metal; resists distor dirt out, Integral solid rou 
iron black shows soft nodules tion, wear barrels add strength 


°* 


/ 


PECIFY “FILE-HARD” PROMAL FOR LONGER WEAI 





Link-Belt Promal chain’ with HEADQUARTERS 
“file-hard” surfaces is the ideal FOR CHAINS, 
answer for the extra strength and SPROCKETS 
wear resistance demanded by is your nearby 
heavy loads and long, sliding Link-Belt factory 


*r\ branch store or 
onveyors in bottling plant serv J 
I authorized stock- 


res This gn ink a —_ arrying distribu a 

asts much jonger . . . COS tor. Write for 342 

a little more. Both pins and in page Catalog 950 CHAINS AND SPROCKETS 

tegrally cast links of Link-Belt LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are Link- 
4250 and SM-120 chains are fur Belt Plants, Sales Offices, Stock Carrying Factory Branch Stores and Distributors in All Principal Cities, 
nished in File-Hard Promal Export Office, New York 7; Canada, Scarboro (Toronto 143); Australia, Marrickville, N.S ; South 


Africa, Springs. Representatives Throughout the World 4.02 
are cer tte 
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Engineered and Built by Dodge 


for High Quality at a Moderate Price — 


Sc 


FOR NORMAL DUTY 
30,000 HOUR LINE 


Wont Blow! 


Call the Transmissioneer, your 
local Dodge Distributor. Fac 
tory trained by Dodge, he can 
give you valuable assistance 
on new, cost-saving methods 

k for his name under 
Power Transmission Machin 
ery’ in your classified tele 
phone directory, of write us 


SCM 


FOR MEDIUM DUTY 
\. 30,000 HOUR LINE 


Fully self-aligning. 

Rugged one-piece housing. 

Fully assembled and pre-lubricated at the factory. 
Sealed both on and off the shaft. 


Metallic backed synthetic rubber seals keep lub- 
ricant in, dust and dirt out. Engineered to stay 
put—the seal won’t blow! 


Pillow block and flange cartridge types. 


Available from distributor stocks—SC in shaft 
sizes from 3/4” to 2-7/16”; SCM from 1-7/16” to 
3-7/16”, 


Write for bulletin complete with tabular data, 
engineering drawings, dimensions, weights, and 
radial load ratings. 


DODGE MANUFACTURING CORPORATION 
2800 Union Street, Mishawaka, Indiana 


DODGE 


of Mishawaka, Ind. 
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irc im an mtolerable competitive posi 
tion. ‘They had requested rate hold 
downs on canned foods similar to that 
yranted to Western lumber producer 
Vhey suggested a maximum increase 
of 5¢ cwt. on canned food classifica 
tions. Any greater increase will tend 
to force them out of Eastern markets 
The new hold-down is 7¢ 

Without a new increase, the ra 
for the long haul to New York favor 
the Wisconsin pea packer over onc in 
the Pacific Northwest by $1.02 cwt 


HORS D’OEUVRES 


P At Houston’s new Drive-Thru Mar 

ket, the family chariot rolls along rows 

of shelves as an attendant puts selected 

items into a basket hung on the car 

door. ‘The trip could easily cost $1,00) 
mile 


> But you haven't heard anything. Clu 
vO Blackhawk proprietor — believe 
that meal prepared by famous chef 
ound the world will be rocket-shipped 
to your favorite restaurant Ihe cost 
Who care Its for the future 


PA record 184.2 bottles of soft drinks 
were guzzled per person in 1955. And 
we predict that 1956 will cap that bever 
age climax. 


P If you mix powdered mustard with 
water, and pour it into wormholes, th 
worms will crawl out. We report thi: 
not for gourmets, but for fishermen 


{fe , 
|FROZEN Food | 
| 


% 
Day Z™\) 
a 


ae 


© Frozen Food Day was celebrated at 
the Miami Beach convention of freeze 
packers by attendance at ‘Tropical Park 
Race Course. To some in the highly 
competitive field, the horses seemed like 
a relatively sure thing. 


© Cheese is readily digested if you 
take it with crackers or bread and don't 
gulp it down, American Medical Assn 
reveals. So another food fallacy bites the 
dust, except—how can anyone stand to 
eat limberger slowly? 


© Chief executives in the food industry 
averaged less than 1% in pay increases in 
1955, compared to 6.3% for industry 
in general. How tough can this busi- 
ness get? 
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How does Carling’s make every cool stein 


TASTE THE SAME? 


Accurate control is the answer. For instance, to make sure every drop of 


Carling’s is formula-perfect, more than a dozen of these Neptune meters 
accurately measure and record liquids used in various stages of the process 
at Carling’s new brewery in Natick, Mass. Principal uses are in finishing 
and blending, in filtration and carbonation rooms, and in wort processing 
Flow of liquids is registered automatically and continuously by the 
Neptune Meters with big time-savings over the batch-measuring methods 
previously used. According to Roger D. Williams, plant engineer, the 
Neptune meters are accurate and trustworthy, and are valuable for inven 
tory control in addition to quality and uniformity control 
Find out how Neptune Meters will benefit your 
operation by sending for Meter Application 4 
Bulletin 566-EF D i. 
r 


NEPTUNE METER COMPANY 
19 West 50th St., New York 20, N.Y. 


6 


BRANCHES IN ATLANTA + BOSTON + CHICAGO + DALLAS - DENVER « LOS ANGELES 
LOUISVILLE « NO. KANSAS CITY, MQ. + PHILADELPHIA + PORTLAND, ORE © SAN FRANCISCO (MILLBRAE) 
IN CANADA; TORONTO 34, ONTARIO 


we 
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TOU = 
Save up to *1.10 


per thousand 
tea bags 


with \TOKESWRAP = 





Savings in tea bagging costs with Stokeswrap 

contrasted to custom packaging are as much as $1.10 

per thousand as established by recently completed 

case studies. These savings appear whenever tea 

bag production reaches 4,000,000 units or more each 

year. Cost comparison includes the investment in machinery, 
materials cost .ad labor, based on an average production 

of 120 bags per minute. In addition to cost 

savings, Stokeswrap gives you complete control 

of quality and production scheduling. 


If you contract your tea-bagging, it will pay 

you to investigate Stokeswrap now ... and join the 
many nationally famous packers who are sold on 
Stokeswrap tea bagging equipment. 


a 


Stokeswrap can also make % or 
% oz. and | or 2 oz. tea bags for 
restaurant use as well as cup- 
size tea bags, all without tags. 


High daily production — up to 140 a minute through 


efficient operation. 


Uninterrupted production — paper, tags and string can 


Mechanical simplicity — requires only one unskilled 
be changed without stopping machine. 


operator for cartoning 
Low-initial investment — substantially below other units Compact — smooth running unit occupies a minimum 


of this type of floor space. 


¥ weit 


For complete details 
vend fo > $TOKES € SMITH CO. 


8-page Bulletin : 
P-801 : 4914-) SUMMERDALE AVENUE, PHILADELPHIA 24, PA. 


Pacific Coast; SIMPLEX PACKAGING MACHINERY, INC., 534—23rd AVE., OAKLAND 6, CALIF 





apa. SN a RRO Re ae agen mr aera re 


SUBSIDIARY OF FOOD MACHINE" Y AND CHEMICAL 
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DEVELOPMENTS TO WATCH 


Special 


OOD 
ENGINEERING 


Service to 


Executives 





Jet-propelled immersion freezing of turkeys is in operation at Farbest ‘Turkey 
Co., Frankfurt, Ohio. Kent Industries unit spray-propels plastic-bagged birds 


through sub-zero propylene glycol 


Ultrasonic cleaning of pump parts and pipe fixtures is being tried in a 
brewery. Idea stems from ultrasonic cleaning of aircraft engine parts 


“It will revolutionize coconut industry” is prediction by Philippine President 
Ramon Magsaysay for process innovation. One machine slices, drys, presses, 


and grinds coconuts, and discharges high-grade oil and flour 


Irradiation of foods will continue to be prime research target as Army's plan 
for pilot plant at Lathrop, Calif., takes concrete form—also as QMC presses 


hard for irradiated components in new atomic-age rations 


Oxidative rancidity in mayonnaise may be prevented by addition of oxidase 


catalyase enzyme, recent research indicates 


Flexible glass-fiber roof, shaped like a cone, is used on new 200-ft. diameter 
storage unit being built by Cargill at ‘Toledo, Pneumatic pressure supports 


flexible roof while storage space is being filled 


More tangy summer sausages will be produced this year. ‘They will be made 
by using a new lactic acid starter culture developed by AMI and approved 


by government. Starter soon will be available for commercial usc 


New electronic inspector uses high-frequency current to detect nature and 
volume of material in package. ‘Ihe Photobell unit even will spot fill that 
appears slack, though weight is right, as in cereal carton 


Automation of warehousing at food plants and distribution centers is coming 
fast. In-and-out handling controlled by pushbuttons o1 punched cards is 
possible. C. Schmidt & Son’s brewery has control-panel dispatching system 


for storage and loading conveyor operations 


Further upgrading of quality is coming for poultry packers. Covernment 
inspection of plants is likely. And use of antibiotic to keep eviscerated birds 


fresh longer is spreading 


Voluntary USDA inspection has been adopted by a leading seafood packer, 
primarily to offset consumer reaction to general decline in fish-stick quality 
last year. Watch for smaller, quality packers to follow 


Bacteria can improve flavor of maple syrup, USDA has discovered. When 
a microorganism of the Pseudomonas family is allowed to grow in sterile sap 
4 to 8 days, flavor is greatly intensified, though syrup is darkened 
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TWO WAYS to make your 


These HURON taste-enticers create the 


puts taste aplenty 
into your own fine flavors! 


l'lavors wake up and consumers take notice when you This ‘‘taste-maker’’ works its magic in fresh, frozen, 
use Huron MSG in your products. It’s amazing the and canned food specialties. Meat, poultry, seafoods, 
way it intensifies the flavor that’s there—without vegetables, canned goods, and packaged dinners are 
adding any taste of its own. It’s also amazing the way at their appetizing best when Huron MSG is added. 


it keeps customers and retailers coming back for more. Huron MSG is pure MonoSodium Glutamate 99+ % 


And there’s just one place to get them both... 
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market say: “M-m-m... more 


)? 


““plus”’ flavor that means ““plus”’ sales! 


adds the rich savor of oven- 


browned beef to food specialties! 


Whether you want merely a suggestion of distinctive 
meat flavor or a dominant meaty taste, Huron HVP is 
the answer. Its “flavor of meat’’ comes from tasty, nutri- 
tious wheat protein. Working alone or together with 
Huron MSG, it gives your specialties the hearty flavor 


44> “Py 
«* %» 


that keeps your brand right out in front in consumer 
preference. Huron developed the first complete line of 
HV P—Hydrolyzed Vegetable Proteins— offers itin liquid, 
paste or powder forms. Write today for information, 


samples, helpful technical service right in your plant 


THE HURON MILLING COMPANY 


% a, Executive Office: 
— 
el Sales Offices: 


MSG « HVP « AGE-IT CHICAGO 11 . 
NATIONAL 


American Pioneers in Protein Derivatives 
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3101 N. WOODWARD AVI P.O 
9 PARK PLACE 
383 BRANNAN ST, 
BLDG 


For more data, circle this page number on 


BOX 9, ROYAL OAK MICH 
GRAND AVI 


SECOND 


NEW YORK 7 . 161 EAST 
SAN FRANCISCO 7 . 607 
HARBOR BEACH MICHIGAN 


CINCINNATI Factory: 
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ANGELUS 
CAN CLOSERS 


meet these 

production demands: 
LOW INVESTMENT 
PRODUCTION EFFICIENCY 
MINIMUM MAINTENANCE 
VERSATILITY 

















Canners the world over are proving the multiple 
advantages of Angelus equipment. Angelus Automatic 
Seamers economically meet all round can closing 
requirements—for any product, liquid or solid, and any 
volume up to more than 500 cans per minute. 


Model 60 L is just one in the wide range of proven Anjfelus 
Can Closing Machines. It is fully automatic and is equipped 
with six seaming spindles in a rotating turret. The 

straight line feed, with constant can speed, from conveyor 

to discharge, assures the maximum in high speed, spill-free 
performance. Simple machine adjustments vary height 
capacity and readily installed change parts accommodate for 
changes from 24%” to 4%” in can diameter. Optional 

drives provide a production range from 200 to more 

than 500 cans per minute. 








Angelus Can Closing Machines are the product of over 
45 years of engineering development and manufacturing 
experience ...and Angelus is the only manufacturer in 
the nation specializing in the production of round 

can closing machinery and accessories. 


oo 


Write today, ira A ii G E LU G 
specifying your t Me7 , i 


requirements for an 


Sanitary Can Machine Company 


Angelus-engineered 
application 
recommendation. 
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CREATING THE PACKAGE_ 


Zip-type opener. . . 





SUCCESS of a new product depends largely on the 
creative and functional design that goes into its package 
A top-flight contender in the highly competitive 
packaged mix market is Corn Bread Easy Mix, a new 
product launched by Quaker Oats Co., Chicago 

Chief reason for the spectacular sales figures already 
turned in by this modern form of an old Southern 
favorite is its container—named the outstanding flexible 
package of ’56 by National Flexible Packaging Assn. 

It is a functional combination—made up of four 
packaging materials: polyethylene, foil, tissue, and paper 
board—that cuts the housewife’s mixing and washup 
work to the very minimum by eliminating conventional 
bake pans and mixing bowls. 

Starting from the inside, the dry mix (consisting of 
com meal blended with shortening, leavener, and sea 
sonings) is contained in a polyethylene bag (Cellu 
Craft Products Corp., New York City). 

This film was selected after weighing such factor: 
as grease resistance, moisture impermeability, film 
strength, price, shelf life of the plastic, and strength of 
heat sealing. 

At the converter, bag is formed from tubular stock 
ind bottom-closed with a heat seal. Film gage is 0.00 
in.—strong enough to resist a housewife’s kneading. 

Quaker Oats secures the top of the bag, after filling 
with an easily removed acetate tape tie (Minnesota 
Mining & Mfg. Co., St. Paul). 

Bag is then nested into a folded foil bake pan of 
0.007-in. gage aluminum (Reynolds Metals Co., Louis 
ville, Ky.). This pan measures l-in. deep, 8-in. long 
ind 54-in. wide 

Pan and bag are enclosed in a plain, paperboard car 
ton (National Carton Co., Joliet, Ill.) 

Choice of an overwrap led to foil—superlative both in 
ittractive appearance and in the added scuff protection 


FOOD ENGINEERING, JANUARY, 1957 








Put New Convenience In an Old Southern Dish 








. easy mix squeeze-bag— 


ind moisture impermeability it imparts to the package. 

But Quaker Oats wanted a heat sealing wrapper for 
production speed, so the foil was laminated with micro 
rystalline wax to tissue (Reyseal 111, Reynolds) 

The laminate is composed of 0.00035-in, aluminum 
foil, wax-mounted on 15-lb. tissue. This is further wax 
mounted on §8-lb. tissue. 

The 15-lb. paper gives body to the wrapper. The 
econd, thin tissue permits wax to bleed through for 
the heat seal 

l'o use, the housewife simply rips off the tear tape 
ipplied at one end of the carton under the foil—and 
thus releases bag and pan. Removing the acetate tie 
on the bag, she adds an egg and half a cup of milk, 
then grasps top firmly and kneads the bag for a few 
cconds to mix its content 

Mix is finally squeezed into foil pan and baked, The 
iluminum pan unfolds at the corner for serving. And 
ind carton go into the wastebasket 
“putting over’ its convenience 
tory to consumers, Quaker Oats picked Raymond 
Loewy, Chicago, to design its package. The result is a 
tight-fitting unit that extracts maximum economy from 


bag pan 
lor top impact in 


the construction material 

‘he thin, wide shape connotes the baking pan theme, 
et lends itself to ready stacking on retail store shelves. 

I’ront panel of the overwrap combines the four essen 
tial eclements—product, mixing bag, bake pan, and 
Aunt Jemima trademark—in a four-color print on a 
printed white background 

Gold foil marks the edges of the pack for the yellow 
com bread mix. Silver foil is u ed for a white corn 
bread mix now being tested nationally. 

On the back of the package, four line-drawing illus 
trations, in differently colored panels, point up the 
imple mixing and baking instructions 


















CHILI 


CON CARNE con Fant 


more citrus fruit 
t the tough and ver 

fim for pre-packaging 
of the film 
custome! lection as well a 
in attractive package he 
trength and teat 
mia it idaptable to a 


ricty of packaging operations, 


high tensile 


hand packin i photo to 
itomati 1 hie pol resists OXx1 
1 and moisture vill not be 


brittl r discolored in stor 


Sales Balance Cost 


Sunkist Growers, Los Angeles, are 

using the film, convinced by ex 

market test The slight 

ibout 2.6¢) of the plastic 

ntional mesh ones i 

port be more than balanced 
extra sale 

Pre-packaging at the terminal 

| has been instituted by Florida 


tru Iixchange, 


Tampa, which 

nerls upplied the bag ‘long 
the crated fruit 

was found that retailers did not 

have time to pack the oranges 

srapefruit, so the packaging 1 

iow done at hipping centers in the 

bigger market areas—at Newark 

Philadelphia, and Pittsburgh, for ex 


nple. Pre-packaging terminals are 


<—AMONG NEWEST AD 
VANCES in ng 


mid product 
| 
le bottle is packag 
ft drink-mixer made 
on, General Food 
dluminum foil tray 


permit or 
in tran parent or 
MA) 3) Available in 


“individual portion” is 


inz's chili con carne with 


4) Handy multiple carton 
14 |b ins of Hormel 
Atlanta Paper 

¢-jar miniature barb 

lt ie spi oS Bot 


lded plastic closures 





ilso planned at Chicago, St. Louis, 
Cincinnati, and Cleveland 

Ihe fruit is washed and brushed, 
then packed in Bakelite polyethylene 
bags. Grapefruit are packed six to a 
bag, regardless of weight. Oranges 
ire filled in 5 and 8 Ib, bags. Film 

imprinted with the cooperative oF 
trademarks, Seald-Sweet 
ind | lorigold 


ganization 


‘otal time from grove to retailer 
with the new system is estimated at 
i maximum of 24 day 
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Frozen Apple Slices 


Fresh frozen apple slices are now 
marketed in a Visqueen polyethylene 
film bag by Goldman Foods, Inc. 
Midwestern acceptance of the prod- 
uct is reported as high by the Wis- 
consin processor 

Sulphur dioxide and citric acid 
ire used as preservatives. 

Developed by Cello-Foil Products, 
Inc., the gusseted plastic bag holds 
20 oz. Transparency enables the con 
sumer to inspect the product. Also 
the film is unaffected by freezer tem 
peratures, 
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frosting mix...easy to fix 


PILLSBURY'S NEW MILK CHOCOLATE 
FROSTING MIX USES RIEGEL'S 
POUCHPAK*, FOIL LAMINATED 
TO SPECIAL POUCH PAPER, 
POLY-COATED DESIGNED TO RUN 
AT HIGH SPEEDS ON PNEUMATIC 
SCALE PACKAGING MACHINES 

* TM, 


Protecting the sales-winning qualities ot fine 

products is only one of the many functions of Riegel 
papers. Saving money is important, too. 

Riegel does it for you by creating the right combination 
of the most efficient packaging materials... 

and by “'tailor-making" the paper to run and seal at 
high speeds on your machines. Tell us what you want 
paper to do for you. Riegel Paper Corporation, 


P.O. Box 170, Grand Central Sta., New York 17, N.Y 


O 
Foarjal PROTECTIVE PAPERS FOR PACKAGING 


GLASSINES AND GREASEPROOFS 
V ine Woxed . Printe d 


Lacaver-Coated * Laminated 
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Here’s the answer to your problem 
of moving semi-solid materials of 
types usually dispensed in squeeze 
tubes. With Vikings you can pump 
such materials as tooth paste, 
shaving cream, petroleum jelly 
and many others, in a smooth, 
even flow. Hundreds of plants are 
doing it 
Viking’s simple, rugged “gear 
within a gear” principle makes it 
adaptable to most pumping needs. 
There are 750 catalogued models 
and thousands of specially built 
pumps and units. If you have a 
pumping problem, call on Viking 
Pumps for assistance. Ask for bul- 
letin 57Se 


|] VIKING PUMP CO. 


Cedar Falls, lowa, U.S.A. 


In Canada, it's "ROTO-KING” pumps 
SEE OUR CATALOG IN SWEETS 
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Protects Can Shoulders 
Longer shelf life 


quality ure re ported as the advantages 
of American Can Co.’s new Cerafilm 
houlder guard for beer can 


and improved 


Cerafilm is a shock-resistant lubri 
cant that prot ts the in’ 
lining at the shoulder when the end 

rolled on. The shoulder guard 
1id to minimize exposure of beet 


cnameci 


to bare metal, boosting flavor, foam 
ind clarity 

Cerafilm is inert to beer 
tion of the method dos 


idjustment or change in present 


Adap 
not requ r¢ 
closing apparatu It is placed on 
the can ends so it meets or overlap 
the sealing compound, extending up 
the countersink wall over the 
countersink radius and outer edge of 
the bead. 


Circle 22A on Reader-Service Card 


For Boys—and Girls 


Manufacturing Co. 

currently packaging if 
raisin bran cereal in two package 
tvles~one for boys, one for girls 
Differentiation is used to assure pul 
chaser of the nght toy premiums, 
five of which are packed in each box 
of the product. 


Skinner 


Omaha, is 


New Fortified Shortening 


Flair, an all-vegetable shortening, 
was recently introduced by the Foods 
Division of Anderson, Clayton and 
Company. Flair is a hydrogenated 
hortening, yellow in color, with a 
distinctive aroma and texture. It 1 
fortified with vitamins A and D 

The Dallas, 


ports that the product “gives ever 


l'exas, proce: or fre 


day cooking true luxury taste 
puts new flair in recipies 


BLUEBERRY 
PANCAKES 


AO 


Expanas Pancake Line 


Quaker Oats has added two new 
products to its Aunt Jemima line 
blueberry pancakes and buckwheat 
pancakes. Both are pre-baked and 
need only be heated in an electri: 
toaster Kach 9 oz. package holds 
SIX pancakes 


6 New Sandwich Spreads 


A new 
preads ha 


selection of sandwich 
been added to the Ar- 
mour and Company line. Packed in 
+ oz. reusable glasses, the spreads 
include liver with bacon, beef garlic, 
and dill; ham; beef with pickle and 
peppers; pork and beef; and beef with 
barbecue flavor 

rhe products do not require re- 
frigeration, though chilling is recom- 
mended ' 


Portion Control Packs 


\ wide range of portion control 
units of jellies, deserts and condi 
ments is being processed by Kraft 
Food Co. Known as “PC’s,” the 
ervings are packed in an unbreak- 
ible plastic dish, hermetically sealed. 
Average shelf life is six weeks. 

Among products offered: Apple, 
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Shipping Container 
— checklist 


veal 


Se They, 


; “NY n Protection in Transit 


: C| Speed in Packing 
in Maximum Stacking 
C) Printing that Sells 
‘mn Shipping Economy 
= Special Box Engineering 


CHECK THE FACTORS MOST VITAL TO YOU 


Whether you ’re President, Vice-President, 
Treasurer, Purchasing Agent, Sales Manager, 
Production Manager, Traffic Manager, Adver- 
tising Manager...the above factors in selecting 
the right shipping containers deserve your per- 


sonal attention. 


Call your nearby Gaylord packaging engineer 
for boxes made to your prescription. 
CORRUGATED AND SOLID FIBRE BOXES+ FOLDING CARTONS+ KRAFT PAPER AND SPECIALTIES+ KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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Periodic progress reports of 
interest and value to 


the packing field 


New Savorlock cans for hygroscopic products 


combine long shelf life and positive reseal 


Intended to spur impulse sales of instant coffee and other “hard- 

Supermarket time studies reveal it taxes 

a shopper an average of 4 seconds to choose 
cans are believed to be the first of their category to be made on an item from a grocery shelf. New Savorlock cans, 
in 2 and 6-oz. capacity, are specifically 


to-hold”” products, Continental's newly announced Savorlock 


high-speed lines for maximum economy. inteseadinacaanttaed 
esigned for today’s impulse buying. 


Eye appeal is provided by brilliant lithography, plus 
unusual package proportions, established on the recommenda- 
tion of a well-known industrial designing firm. The two sizes fn. : 
— 204 x 315 and 305 x 507 —are pleasing in appearance, while Ss avorliock 
getting as many units as possible into each running foot of shelf aa orn 


space. Additionally, the lightweight cans stack securely. 


Intensive store evaluations show no appreciable moisture 
pickup four months after stocking. After tamper-proof glassine 
inner seal is broken, the lock top gives a positive reseal in day- 


to-day home use. 





PERTINENT DATA ON THE NEW SSavorlock CANS 


The full opening and positive resealing features recom- 
mend Savorlock for almost any powdered or granulated 
product, food or non-food. Evaluations have been con- 
fined to instant coffee as being one of the most hygro- 
scopic of food products now marketed. Other products 
for which tests can be arranged include: 


ervorlock 
ere 


Soluble tea and tea bags Peanut butter 

Chocolate and cocoa Pharmaceuticals 

Non-fat dry milk Laundry starch, bleach 

Dehydrated soups 

Also instant gravy mix, bouil- 

lon cubes, powdered egg 

Baking powder and soda whites, dry coconut, prepared 

Spices dips for fried foods, bread 
crumbs, hard candy, cookies, 

Vegetable flakes dessert powders, dry rice, 

Brown and confectionery sugar instant potatoes, etc 


Prepared chocolate mix 








SS ia 


CONTINENTAL € CAN COMPANY C ener 
packas 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare St., Montreal, Que. 
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Red Cur 


and 


Cranberry, Grape 
rant, Strawberr 
jellies); ( 
strawberry dessert 


Orange 
Hone 


aramel, chocol t¢ 


(jams 

ind 

toppings: french 
1 

salad are Wie? 


ible 


Serv ce 


dressing 
catsup; mustard 
Circle 22B 


MAVOTIMNAISE 
Vrup 
Cord 


ind t 


on Reader 


Poly’-Coated Boards 


Polyethylene has replaced paraffin 
in General Fibre Products Co.’ 
coated food A-C poly’ be 


iuse of its low molecular weight and 


boards 


low viscosity, is similar in handling 
qualities to the commonly used wax 

The supplier is reported to be abl 
to coat bleached food 


with polyethylene without resorting 


white board 


to extrusion 
Phi 
pol 


board ire with 


the industry 
‘lyv’-wax blend for meat 


coated 
bakery 


pure 
for use by 
with 
ind chees« 
Circle 25A on Reader Service Card 


ind Ip 


| 
rC-paCnhiIng 


Add Biscuits to Line 


General Mill added Bisquicl 
Refrigerated Biscui to its Bett 
( rocke! Linn | VO Vic iT¢ 1\ ul 
ible: buttermilk and regular muilh 
ty pe 

Special feature of the products i 
the pull-string opening the cylinder 
package. ‘Th lifted out 
in a 3-ply foil wrapper which protects 
igainst 
hape 

Only 5-10 min. of baking ar 
needed to prepare the ten biscuits in 
can By 
the foil 

transform 


biscuits are 


moisture and keeps biscuit 


each following directions 
thie 


biscuit 


on Wlappel 
the 


breadstick OI 


CONnSUIMCI 
Nay into 


doughnut other 





quick bread 
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high- production 
\l 


u 


Packaging 
continues to 


Sel new records jm 
for performance fipete slang aE 
and economy! le, 


Gressinger & Sons have produced over 
25,000,000 perfect Polyethylene pack- 
ages of radishes in one year's time on 
these two Hayssen COMPAK machines. 


@ No other packaging machine on 
the market can boast this record of 
production and dependability 


with polyethylene. 


Whatever your product; solid, 
liquid or powder, we can produce a 


better package at less cost. 


Che simplified machine principle 

of COMPAK has made it first choice 
in-every industry where perfect 
design register, accuracy and a 

true hermetically sealed package 


is necessary 


Let our experienced packaging en ineers help you with your polyethylene packaging 
problems. Contact us TODAY and see how easily COMPAK fits into your operation. 


HAYSSEN 


MANUFACTURING COMPANY ¢ Dept. FE-1 « SHEBOYGAN, WIS. 


first in Automatic Packaging Since 1910 


Albany e« Atlanta e« Chicago e Dallas e« Denver Detrowt 
Los Angeles « Minneapolis @ New York @ Philadelphia « § us © 


Houston . Jackson, Miss 
jan Francisco « Montreal « Toronto 
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New TOLEDO 
Weight Data Systems 


Originating, Transmitting, Processing, Recording 


SCHR HEE HERE Ee 


Digital Weights 
Transmitted Anywhere 


++e+* Adding Machine 
***** Electric Typewriter 
***** Tape Punch 

seees Card Punch 

***** Digital Indication 


‘Toledos now provide electronic wings 
for your weights! A great time-saver 
combined with Toledo accuracy! 
Even though the weights originate 
in production, inspection, testing, 
shipping or receiving, the weight 
data travels instantly for remote 
digital recording in the form you 
want it. This new forward step 
brings a closer than ever link be 
tween good weight control and high 
accuracy in accounting records. 


Automatic re iad 
Bulk A o” 
Weighing sb 

<é 


You get printed and totalized weight 
records instantly--on a remote elec 

tric adding machine—with this 
Toledo Automatic weighing, record- 
ing and totalizing system. Its job 
is to keep cost-control tab on bulk 
material such as flour going into truck 
or carload shipments. 


Product 
Testing and = 


Sorting ‘wi 


Toledos today automatically check 
and classify a wide range of parts 
Here leaf springs for autos are tested 
and classified automatically by this 
custom-engineered Toledo at the 
rate of 600 an hour! 


Dial location wherever 
you choose with 
Electronic Toledos 


A new type of Toledo—the Elec- 
tronic Load Cell Scale—eliminates 
mechanical connections between 
platform and scale head. This gives 
new flexibility to testing as well as 
weighing applications. Dial head 
can be located wherever desired. 
Also, the weight data can be proc- 
essed in a variety of recorders and 
office machines. Ideal for many 
dynamometer, motor truck, hopper 
and custom test device applications. 


+ 
Gwin 


Batching in ~ 
OU 
pa’ 


Automatic 
interlocked 
Systems 


This Toledo cabinet interlocks 22 
scales in an automatic batching 
system. Through TOLEDOmation 
all ingredients are fed into success 
ive batches in proper sequence, in- 
cluding operation of gates and feed- 
ers. In addition, all dials are auto- 
matically scanned and the digital 
weight data is recorded on an elec- 
tric typewriter for each batch. 


WA bether you are moving for- 
ward to a plant-wide weight control 
system, or are considering the closer 
linking of your weighing with ac- 
counting through modern Toledo 
weight data processing units, you 
will find that a discussion with a 
Toledoman may be helpful. We will 
be glad to send booklets on remote 
digital weights, or on “‘a plant-wide 
look at weighing’. Write Toledo 
Scale Company, Toledo 1, Ohio. 


TOLEDO" 


HEADQUARTERS FOR SCALES 


<< For more data, circle this page number on card at back 





Packages & Products 





4 New Seafood Meals 


After extensive and successful test 


marketing, four new heat 


and-serve 
frozen seafood meals have been 
dded to the Gorton of Glou 
chester line 

New main courses include fillet 
of sole in lemon butter, fish steaks 
in tomato sauce, fish steaks in chees« 
ice, and filet of flounder in mush 
room sauce. Each 8-9 oz package 
contains four portions of raw fish 
ind a portion of pre-cooked sauce 
in an aluminum pan 


New Strawberry Box 


\ new packaging umit for straw 
berrics consists of a qt. size straw 
berry basket or cup and an § qt. cor 
iugated tray. De veloped by Central 
libre Products Co., the unit offer 

iles appeal as we ll as protection. 

Basket is made of specially treated 
board, rigid and strong enough to 
protect the berri It has a pat 


jl 


FOOD ENGINEERING, JANUARY, 1957 





PROTECTIVE’S 
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PROTECTIVE LINING (CORPORATION 


GENERAL OFFICES AND PLANT: 23 WOODHULL STRIE€T, tele) dna. 31, NEW YORK 
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Oil can’t soak into Koroseal, 
so belt never gets rancid 


finns were rey lacing conveyor belts 
every 4 to 6 months in this pecan 


plant. Oul from the nuts 
» the belts, made them ran 
le some belts get soft ind 
sticky, 10 made others harden and crack 
All kinds of belts were tried— premium 
cotton, even plastic coated 
but the oil ruined them all 

When a 
heard the uubles, he recommended 


the K or Sc il 
ot Kor »¢ il 


| 


Goodrich listributor 


Because it's made 
material, this im 
handling belt stands nut 
woking ols, animal fat 
t il out cve rything 


that ruins mos 


ke belcs that are just coated with 
Koroseal is used throughout 

F. Goodrich belt, and so resists 
cracking and peeling, never gets soft 
or sticky. Oil can't soak into Koroseal’s 


rough, polishe d surtace 
/ 


food particles 
can't grind in. That's why this belt is so 
Casy to clean. No need to scour it Justa 
wipe with a damp cloth and detergent, 
ind the Koroseal belt is as clean and 


K oroseal be Its 


have no Odor, no taste never get rancid 


new looking as ever 


After trying a test belt (it is now in 
its 20th month), owners of the pecan 
company have had Koroseal belts put 
on all their conveyors. All of the Koro 


eal belts have now lasted 50% long 


card at back 


FOOD ENGINEERING 


er than previous belts, and they all 
look good for many more years. Let a 
B. F. Goodrich distributor tell you 
more about the complete line of belts 
B. F. Goodrich has de veloped for the 
food industry. Or write B. F. Goodrich 
Industrial Products Co Dept. M-833, 
Akron 18, Ohi 


Korosea IM. Rew 


B.EGoodrich 


INDUSTRIAL PRODUCTS 
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Packages & Products 


au, Packaging 


ure at the two 


( tray feature isV as => 
nbly an id ventilation 3 


Circle 26A on Reader Service Card 





A Hoerner Packaging Engineer 
offers you a profitable solution 


Successful manufacturers, both large 
and small, call on the experience and 
know-how of Hoerner Engineers to help 
solve their packaging and shipping 
problems. The Hoerner Engineer studies 
a shipping operation. Then he designs 


a package geared to the specific needs 





of a product. Results are savings all 


Robot-Cake Packaging along the line savings in materials, 


Live savings in handling and shipping costs, 
Compiet packaging automation . . : 


ported te e come to Dressel’s | savings in reduced damage claims 


| 

with use of What the Hoerner Packaging Engineer 

' ype am has done for others, he can do for you 
ted in Marapak-}l 

ad of the former foil If your company packages things, whatever 

rimped-on paperboard lid . | they are, why not ask us to have a Hoerner 

Lhe n packag mcan beter | Packaging Engineer come in and make an 

tacking and more units per frozen ‘ objective study of your packaging 

CASE I hie Kliklok tra’ iT y A operations wont cost you a cent or 

formed on a BK Kliklok former and 4 Obligate you in ly wa lt can mean a big 

rted in the cartons on a ran | savines to vou in labor, material costs and 

feed machine ’ prevention of shipping losses, Write to any 


Circle 29A on Reader Service Card of he ffices or plants listed below 


New Product Shorts 


Iwo Frozen Concentrates will be 
oon by Hawaiian Ping 
Ltd. Pineapple-grape 

fruit and pineapple-orange are the 

flave be marketed under th 

Dol 

Frozen Chocolate Cake is fourth 

Sara Lee product 

Miniature Meals for baby processed 

by Heinz now include vegetables, 

nood| ind chicken—in_ both 
trained and junior style. 
Ham Pot Pie is reported as Armour 
Co. frozen “first” 


Cocoanut in Foil has been added to 


| C : 
Durkee Famous Foods’ line 
lomato Mustard is new product of OER WER BOXES, INC. 


l'rank Tea & Spi Co... Cincinnat — 
> 7 ‘ 
} 


icked in oz. wide-mouth jar, it i (aa 
] / | 7 


end oft i p and mustard 


Another Frozen Soup tor ¢ im phe 1] GENERAL OFFICES 600 Morgan St., Keokuk, lowa * PLANTS ~ Keokuk, Des Moines ond Ottumwa, lowe 
] } ] 1 Sand Springs Otlahoma + Minneapolis, Minnesota * fort Worth, lesas yun falls, South Dakota 
old fashioned vegetable with beef Fort Smith and Little Rock, Arkansas * Cajas y Empoques Impermeables, $ Mexico City OF, Me 
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for can bodies... 


BLISS BODYMAKER NO. 403 —forms 
400-500 #202 to #404 sanitary bodies per 
minute. Easily set up and adjusted. 


Six newly-designed 
key machines for 
high-speed can lines 


Their 400-500 per minute speeds, their adaptability to 
various sizes, gives you greater production at less cost 


SCROLL SHEAR NO. 1100—blanks 
scroll cut strip from 36x36” sheet at 125 spm. 


for can ends and closures... 


A Century of Making Metals Work for Mankind 


SINCE 1857 E.W. BLISS COMPANY, Canton, Ohio 


PRESSES + ROLLING MILLS + MILL ROLLS + DIE SETS + CAN MAKING MACHINERY 





al 


DOUBLE END FLANGER NO. 1315— 
flanges 500 or more per minute: diameters 
from 2 to 4-3/16"; heights, 2 to 8”, 


Every day more Bliss can machinery appears in 
leading can making plants. Reports show that 
they prove themselves in many ways. 

They produce more cans with far less down- 
time. They are easily set up, readily adapted to 
changing requirements. And they are dependable, 


Complete catalog available 
on any machine shown here. 


1, Slitters, scroll shear 

2. Strip feed presses, curlers, stackers 

3. Bodymakers, power formers, horn and 
seaming presses 

4. Flangers, beaders, thread rollers 

5. Double seamers, side seamer 

6. Testers 


DOUBLE CURLER NO. 20—Curls ends 
from 2 to 4%" in diameter. Stackers, conveyor 
belt intakes available. 


lt 
DUPLEX TRIMMER AND SLITTER NO. 5225 
—trims and slits, or slits bodyblanks from 
36x36” sheets. Speed: 30-75 per minute. 


running shift-after-shift, day-after-day with little 
need of maintenance. 

It makes sense then to call Bliss— whether you 
need one machine or whole new line. Why not 
give your nearest Bliss Field Engineer a call, or 
write to E. W. Bliss Company, Canton, Ohio. 


and forms can ends and closures at 325 spm. 


STRIP FEED PRESS NO. 1831—blanks , 


” Diameters: from 1-15/16 to 8”. 





Three food plant lube problems 
STANOIL Industrial Oil 
can help you whip 


big maintenance headaches can end 
with switch to STANOIL 


1. Poor flow of lubricant on cold start-up. Stanor Indus- 
trial Oil, due to selective refining methods which remove 
waxy constituents and the use of special additives, has an 
exceptionally low pour point. Stanor flows freely at low 
temperatures, is ready to lubricate at the instant of start-up. 
Candy, bakery and other food processing plants with inter- 
mittent production get full lubrication of equipment from 
start to stop. 





2. Large inventory of special purpose lubricants. Versatile 
STANOIL gives top lubrication performance under a broad 





range of conditions...heat or cold, continuous or intermit- 
tent, high pressures and low. One oil for all applications elim- 





inates special purpose oils, eliminates inventories of these 
oils, eliminates application mistakes, 


3. Water contamination of lubricant. Cleaning of equip- 
ment and condensation mean water contamination of most 
oils with resulting water-oil emulsion. STaNnorL has excellent 
demulsibility, is specially refined to eliminate emulsion prob- 
Jems, contains an additive which virtually eliminates foaming. 





Check with your Standard Oil indus- 
trial lubrication specialist about con- 
verting your plant to STANoIL. There 
is one of these Standard men near 
you in any of the 15 Midwest and 
Rocky Mountain states, Call him or 
write Standard Oil Company, 910 
S. Michigan Ave., Chicago 80, Illinois. 


CREE HEHEEEEE 


Quick Facts About STANOIL Industrial Oil 


eeeeeeeeeeeeee 


ttceceeeeeeeeeee 


® Stability. STANOIL's antioxidant 
gives oil resistance to chemical 
change, minimizes deposits. 

® Rust Prevention. Inhibitor in 
STANOIL “‘plates out’’ on metal sur- 
faces, prevents corrosion, 

® Cold Starts. STANOIL has low 
pour point. Flows freely from cold 
start. No need for costly warm ups. 


®@ Resists Effects of Temperature 
Change. STANOIL has high viscosity 
index, is resistant to change in both 
high and low temperature service. 


@® Excellent Demulsibility. 
STANOIL is refined to eliminate emul- 
sion problems, contains additive to 
minimize foaming. 


SORES EERE EEE EE HEHEHE EEE HEHEHE HEHEHE EEE EERE HEHEHE HEHEHE 


’ 
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STANDARD OIL COMPANY | STANDARD: 








(Indiana) 








Sage Episode 





“What you tell your employees,” 
said Ole, ‘can help a lot, if prop- 
erly timed. It’s the same as when 
you go to roll this ball onto the 
alley. You'll likely gutter it— 
unless you time your steps.”’ 


IVAN C. MILLER 


Food Engineering” 
‘’M CERTAINLY LEARNING 
that it takes time to properly talk 
out the things should and 
shouldn’t do when you face union 
organization!” 

Ihe speaker was Bertram Bat 
nastian, senior partner of Barnastian 
Bros, Bakery Co., and the scene was 
the Ram’s Head Inn, where a num- 
ber of the Guff & Gripers were gath 
dinner and a 
prior to joining the Zenith Canning 
boys for an evening of bowling. 

‘Anyhow,” Bert went on, 
very pleased that we could have thi 
meeting just a few days after thi 
regular Guff & Gripers’ luncheon 
because with the present situation 
at our plant, time is of the essence 
I mean, I want to quickly get thes¢ 
things straight in my mind. And | 
cover the re 


you 


cred for discussion 


urely hope we can 
mainder of the subject tonight, be 
fore everybody goes over to bowl.” 

Ole Sage leaned back as a waiter 
removing the  first-course 
dishes. “Well,” he grinned, ‘‘there’s 
been a flood of papers, pamphlets, 
and books on the subject. And in 
iddition, there are enough records 
ind findings of NLRB and _ the 
to fill a small library. So we 
can merely highlight matters in these 

ions of ours. E-ven so, Bert, we’re 


m gan 


court 
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going to try to button it all up for 


you 
“We 

nation,” Ole 

iead off nght now by 


talking about discrimi 
And I'll 


saying ther 


wcr'¢ 
continued 


a ‘don’t’ on our list that will go fa 


toward avoiding union accusations 
of discrimination and 
unfair labor practices that generally 
follow 

“This is a point for toremen pat 
ticularly and management generally 
Don't 
that involve 
lished 
of firing an employe 
union sympathizer furthermore 
foremen definitely shouldn’t di 
criminate when di ciplining em 


charges of 


permut ituation to aris 
a deviation from estab 
mean 


company policy as a 


especially a 


ployces 

“However, if an employee must be 
fired during this period, the foreman 
hould first make sure that there are 
valid reasons for it—reasons that ar 
backed with justifying eviden 


By this time several others wer 
taking notes. “Slow down a little 
Ole,” Luke Markham pleaded. “I 
want to get all this down f 
friend ‘lalmerage vho ¢ pre 
uch a deep interest in thi 
at our recent group outing 

“All agreed Ole “Tust 
top me if | go too fast Anvhow 
her another: Caution your for¢ 
men that though there may be 


right,’ 


Ome 


1957 


th cm pio ra thre 
f thes 


known b 


hould i 
word ot 
period 

And so, if a 
our force } 
that the 
dropped is fair and 


lay-off 
, make 
those to be 
ju tified 


of part of 
necessars certain 
clection of 
and 
not based on an attempt to weaken 
the union trength, or to discou 

other 

Still 
the time for 


the general 


from signing umon ¢éard 
thing: ‘This is not 


promoting anyone on 


mother 
working force, if it can 
llowever 
motions are necessar 
foremen that thes 
fully justify their selection 

And if it iry to transte 
to off-hour shifts, again be 
election 1s fai 


” avoided if certain pro 
caution your 
must be able to 
nec 
VOTKCTS 
tire thie 
the basi 

Ol pau ed i moment 

In these 


ed On 
Pian i 


ind not on 
of their union viev 

then 
instance urge 
careful 
heck on the worker's training and 
length of ser 


the compan ind all other re 


I 

our foremen to 
x perience ice with 
orded 
hefore } 


qualifi ition ransternng 


dvise your fore 
union and 
not to thu 
up peopl 
attitude 


men not to segregate 
non-union sympathizer 
team who 
alike in thei 


unionization 


intentionalh 
ccm to 


tow ird 








Exposes foreign matter and residue! 
Resists oils, acids, alkalies! 


EXPOSED: Dust, dirt and other accumulations! Product particles 
that are left behind! 

The snowy whiteness of Globe White Neoprene Belting exposes 
them all to certain detection, enabling immediate elimination with 
hot water or live steam. That's sanitation-plus! 

Known as the do-all conveyor belting of the food industry, for 
which it was specifically developed, Globe White Neoprene Rubber 
Belting consists of multiple layers of hard-woven, light duck, molded 
together with highest grade neoprene rubber between the plies and 
over the entire surface finished with a 3/64” thick, satin-smooth 
cover on the carrying side and with a friction surface on the pulley 
side. 

The characteristics of this type of construction are unmatched: 
Exceptional flexibility; high tensile strength; minimum stretch .. . 
all extremely advantageous in operations where head and tail pul- 
leys are small, and on machines with limited take-up facilities 

Resistant to oil, grease, acids, alkalies possessing a satiny 
smoothness that makes no impression whatsoever on the product 
conveyed, Globe White Neoprene Rubber Belting is today on the 
“must” list of numerous food processing and handling concerns. 


Also available in Black. Ask about Globe White Ruff Top 
Neoprene Incline Belting, Globe Brown Neoprene Belting, with 
friction surface on both sides, and Globe Brown Kling-Top 
Neoprene Belting, with non-slip top for incline and decline. 


Write Dept. E for free samples, literature 


and the name of your local distributor 


My GLOBE WOVEN BELTING CO., INC. 
Yad 


1400 CLINTON STREET e BUFFALO 6, NEW YORK 


gorse FOR QUALITY THE WORLD OVER 
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time work or specially desirable jobs, 
be sure there is no bias in the selec- 
hions. 

“If it becomes requisite to hire 
employees during this period, be 
sure this hiring is not based on any 
feeling toward the union. Instead, 
make sure employees are chosen on 
the direct basis of experience and 
personal qualifications. Of course I 
don’t need to tell you that this 
period prior to the election is a bad 
time to increase employment, just 
as it is to decrease it either by lay 
offs or firings 

Assuming you do, however, look 
over some prospective employees, 
make certain they aren’t questioned 
as to affiliation with a labor organi 
zation or attitude toward such. 

“And finally, this point I've 
touched on before: Avoid any state 
ment that might be construed as 
inti-union. Or any action, for that 
matter, which might indicate you'd 
prefer non-union workers.’ 


Ole now settled back, his arms 
esting on his chair. “That list,” he 
assured them, “just about covers the 
don'ts. Hlowever, there is one 
‘do’ which I omitted intentionally, 
but which I'd like now to emphasize 
trongly 

Whichever way your employees 
may finally vote on the union ques- 
tion, it will prove valuable for you 
to find out about all—or at least as 
many as pessible—of the conditions 
that have caused employee dissatis- 
factions. Some of these conditions 
may be such that you will want to 
correct them at once; consideration 
of others may have to be postponed. 
But you may be sure there are dis- 
satisfactions, otherwise the initial at 
tempt to organize would have fizzled. 

“For, remember that organizing 
costs money. So usually a union will 
fold its tent and fade as soon as it 
realizes there’s strong employee re- 
sistance to organizing and judges 
that the chances of winning an elec- 
tion are very slim.” 

Bertram Barnastian now _ inter- 
jected: “I don’t question the im 
portance of finding out causes of 
failures and trying to correct them 
Hlowever, my great interest at this 
time is in either postponing organ 
izing attempts indefinitely or win- 
ning a non-union shop in event an 
clection is required Are there any 
uggestions on that? Any recom 
mendations?” 

“You know me,” Batt Bulwark 
broke in. “I’d do what Ole’d say is 
the wrong thing. I’d call the work 
ers together and lay it on the line 
to ’em. I'd tell ‘em, ‘Bring the 
union in now and you sure will over 
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FIRMENICH INCORPORATED 


NEW LIFT...LONGER LIFE FIRMENICH 6 CIE 
( HUIT NAEF 8 « If 


FOR YOUR PRODUCTS ‘@® 


WITH FIRMENICH 


POWDERED FLAVORS 

















Baker Trucks at Humko 
do double duty! 


The Humko Company saves time and cuts Thus Humko takes full advantage of the 
costs with a fleet of 5 Baker Fork Trucks. flexibility of Baker Trucks—using the same 
Equipped with truck-loader mast and extra trucks for double duty—saving the expense 
lift attachment, these trucks lift loads 148 of additional equipment and saving the time 
inches — high enough for Humko’s highest of transferring loads from one machine to 
warehouse stacking jobs —from a 68-inch another ... Let us show you how you can 
nested mast height—low enough to load make similar savings in your plant 
highway trucks and boxcars, or warehouse. 


The Baker line includes gas, electric and gas-electric powered 


fork trucks. Capacities range from 2,000 to 10,000 pounds, 


THE BAKER-RAULANG COMPANY 


‘al 
Baker 1277 WEST 8Oth STREET «© CLEVELAND 2, OHIO ] 
| industrial trucks | A Subsidiary of the Otis Elevator Company 
6E3 








Milt agrees that signa- 
tures aren’t sure-fire un- h 

ion votes. “But,” he says, t e 
“that coin has two sides 


—because management powe rful 


also may be lulled.” 


(Story starts on p. 33) answerl 
turn the applecart—and might even 
lose youl jobs!” 0 Your 


“The union would really love 





that,” warned Milt. They'd make e e 
capital of it. From then on they'd liquid 
practically have it sewed up.” 

‘Milt’s right,” agreed Ole. “Ther 
ind many things that management s 
shouldn't say during this period. As handling 
a matter of fact, many such moves 


are legally barred. ‘lhere are, how 


ever, a number of things that can 
be said—statements that may prove 0 ems 
very helpful—if properly timed. As 


with this bowling ball, here—you 
must time your steps when rolling it 





Ilse you'll gutter it.” 

“Them last are words of wisdom, 
colloquialized Barney Hasbrook. ‘No 
clection is over until the last valid 
votes are counted. And even though 
most of the employees may have 
signed union cards or a_ petition 
that’s no sure proot they'll actuall 
finally vote for the union.” 

“Yes,” said Ole, “union pressure, 
plus the workers’ not wishing to ap en 
pear to go against the supposed will 
of the gang, will often a lots of . INGERSOLL-RAND / 
signatures for the union. But signa- 


tures are a long ways from being 
solid votes on election day. MO U ine be 
“When management wants to,” he 


went on, “it can strongly influence 
employce attitude between the time 





the organizing started and the day When production lags because of inadequate 


of the balloting—so much so that pumping facilities, you need the dependable 
what it says often has a decisive ef power of an Ingersoll-Rand Motorpump. These 
fect come election day. And _ for 


that matter, management can be 
equally influential during bargaining 2800 gallons per minute, they operate in any 


pumps are designed for deliveries of from 5 to 


and before and during strikes position and being compact, save floor space 


“Say, Ole,” hurriedly put in Milt, as well! 
“before it’s too late I'd like to hoist I-R Motorpumps are efficiently designed for 
a red flag. You point out, and 
rightly, that a union may lose an 
election in spite of the seemingly 
pro-union attitude of employees maintenance. 
Well, that coin has two sides. There 
is always the danger also that man 
igement will be lulled into over-con sizes from % to 75 hp, write for complete cata- 
fidence by the number of employec 
who apple-polish and assure man 
agement they ‘wouldn’t vote for the 


Tho wate s Ingersoll-Rand 


Zenith,” broke in Ed Strong. “Of 11 Broadway, New York 4, N. Y 


economical performance and ruggedly con 
structed to stay on the job with a minimum of 


To get all the details on I-R Motorpumps in 


log data. 





9.421 
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I and we 
were then plenty Halve st befor 
the clection we had it sewed up 
definitely—to our way of thinking 
We were assured that more than 
half our peopl vould vote against 
the union—assured by their own 
iy-so, of course. But,” he grimaced, 
that was before the ballots were 
counted 

[he outcome of an election 1 
eldom sure ry far ahead,” Ole 


explained lor, you see, once an 


election dat ct, the union pounds 
Fast roy oT 3a - hilar: | foe | ad =) 5 ee way on cInployce vith all they've 
° got ind ke on pounding And 
Wrapper Seals in flavor, ome | | a number of employees may ‘buy’ 
' ‘ : the ideas—adding votes for the 

freshness and color... with Ee union that you hadn't expected.’ 


" 4M Boake Bert Barnastian was all for switch 

ss than. 2% package loahorw ae ing the discussion back to the main 

. A line. He addressed Ole: “You were 

. saying that before the election cer 

tain statements can and should be 

nade by management, whereas others 

ire legally barred. Well, I'd like to 
make a complete list of both.” 

‘On that,” replied Ole, “I sug 
gest you contact the National Assn 
4 Manufacturers and get their spc 
cial law department memo It’s 
titled, ‘I'ree Speech Under the ‘Taft 
Hartley Act.’ Anyhow, it gives you 
1 review of NLRB rulings and court 
decisions regarding what can and 
can’t be legally communicated by 
management to employees 

“Included are many examples of 
tatements that have been made by 
managements to employees during 
DRASTIC SAVINGS IN PACKAGING organizing Campaigns, during periods 
MATERIALS AND LABOR ACTUALLY PAY of collective bargaining, and also dur 
FOR MACHINE IN FOUR TO SIX MONTHS TIME! ing strike tatements which have 
Amazing, but true—and field proven by America’s been uphe ld by NLRB or the courts 
leading packers. Automatic, the machine requires is proper exercise of the right of 
only one person for push-button operation. And, free spee h.” 
savings up to 65% on wrapping materials alone Your suggestion is sure appreci 
are effected because wrapper tightly hugs the ated,” acknowledged Bert, “and I'll 
product—requires no costly bags, double wraps follow it at once However, won't 
or large overlaps to insure guaranteed positive 


sealing “ 
It is hereby gvoranteed that fi B PCHCI il rule 


out of every 100 units Voc. Fm High Speed Production — Sharply increased pro- 
ear ng cally cd ten se: duction effects further savings, too. Continuous “Sorry,” spoke up Ed_ Strong, 
Simiems ts. iuiaiin. nein feed, double vacuum head machine produces 40 to but that'll have to wait. If we're 
tion service — 98% or more ian 70 units per minute—dependent upon wrap mate- not 
Witt Be positivety seated rials used. Single head machine —20 units and up. ™ 


you pleace highlight some of the 





in on time at the bowling al 
agoinst leckage at secling our reservations won’t hold 
areos of heot-sealing wrap Get The Facts Today — Learn about this revolu- So let’s hightail it mght over there.” 
Re HOTS SIS Cr He ‘ie tionary, new VACUUM PACK Wrapper — how Bert looked : 


pockage . 1 bit downcast—but 
and why its ‘leak-proof packaging production the n | 


ic suddenly brightened. “I’ve 
got an idea,” he said. “All of you 
be y guests at luncheon next Fn 
; day noon—at my club, the Metro 


Cosmo. I'll have a menu prepared 
from our line of convenience foods, 
and after eating we can finally finish 
off this unionization subject. Now, 

W R A P P E R how many of you can come? 
Nearly every hand came up, and 
Batt Bulwark lampooned, “Nothing 


like a free meal to bring them out 
ind I'll admit that includes m«e 


HUDSON.-SHARP MACHINE CO. & ” 
GREEN BAY, WISCONSIN can be guaranteed, Write for full particulars, 
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about rancidification 


New lonol, C. P.-impregnated cartons 


and wrappers protect flavor and aroma... prolong shelf life 


You KNOW WHAT a serious, ever-present threat 
to shelf life rancidification is. Here’s a new, sim- 
ple, yet extremely effective way to combat it 
Jonol,C.P. antioxidant. 

Rancidity usually begins with fats and oils that 
have migrated to the surface of packaging mate- 
rials. But, when boxboard and paper are impreg- 
nated with lonol,C.P. antioxidant, they give 
dependable protection to aroma and flavor by 
effectively preventing oxygen attack on fats 

In actual tests, baked goods were stored 


at 85 F in lonol,C.P.- impregnated boxboard 
cartons, which were found to be free of rancidity 
at the end of ninety days. Without lIonol,C.P 
protection, packages of baked goods stored under 
similar conditions often develop rancidity within 
a week 

You can insure long shelf life and protection of 
your brand label's good name by asking for pack 
aging materials containing Jonol,C.P. antioxi 
dant. Write to Shell Chemical for names of suppliers 
of new lonol,C.P.-impregnated packaging 


SHELL CHEMICAL CORPORATION 


CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta + Boston + Chicago - Cleveland «+ Detroit « Houston - 


JANUARY, 1957 


Los Angeles - 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited - 


Newark + New York « San Francisco «+ St. Lovis 


Montrect + Terente + Vancouver 
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-A DAMSON 





in your bulk food conveying system 


To meet ever growing demands at home and 
abroad, the food industry looks more and more to 
automation on the production line. The trend con- 
tinues toward more specialized food preparation, 
more involved handling problems. Holding produc- 
tion costs in line calls for food handling techniques 
of the highest order. 

For over fifty years, STEPHENS-ADAMSON 
engineers have worked closely with food processors 
in providing the finest bulk handling systems in the 


widest selection of S-A manufactured conveyor 
products—products that embody the finest features 
of economy and dependability and, at the same time, 
guarantee by their design the highest standards of 
food protection and sanitation 

If you are thinking about a new conveying system, 
or if you are wondering just a little about the 
adequacy of your present one, why not consult 
the S-A engineer in your area? He may be able 
to help you turn some of your production costs into 







world. These systems have been molded from a profit dollars. 











iE | fx | 
i — Oe ' 
OF , ’ 
Li hf 
MY) i 
‘AF eats “a pay 
J Bis aco COREL p <P 
Loop Boot Special Elevator- Z-Type Elevator- L-Type Elevator Vertical Closea 
Elevators Conveyor Conveyor Conveyor Circuit Elevator 
CROSS SECTION VIEW OF While Stephens-Adamson builds prac- in use today, many of them in the food 
REDLER CONVEYOR MADE ce 
ONLY BY S-A tically all conveyor types, the REDLER processing industry. Shown here are a 
conveyor-elevator is an S-Aproduct few of the arrangements possible with 


exclusively. There are well over 20,000 _ this tremendously versatile conveyor type. 


STEPHENS-ADAMSON MFG. CO. 


6 RIDGEWAY AVENUE, AURORA, ILLINOIS 
LOS ANGELES, CALIFORNIA 
BELLEVILLE, ONTARIO 












S-A manufactures a wide range of material handling prod 


ucts in three complete plants in U.S. and Canada 






Belt Conveyors Headshatt Holdback 







Belt, Pan & Pl.te Feeders Grizzlies & Scree 
Ship Loading Boom Conveyors Centrifugal Piles 
Stacking Conveyors Bin Gates & Tunnel Gate 






Storage & Reclaiming Systems 







“ Car Pullers & Spotter 
Natural Frequency" Vibrating . of 
Conveyors Bucke evaw 
‘ 
kip MO 






REDLER Conveyor-Elevators ? 
ZIPPER Conveyor-Elevators SEALMASTER 6 


Conveyor 3elt Cleaners U 











eh 
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Better call Carrier 
for Ammonia Refrigerating 


Equipment | 








Giza? CARRIER CORPORATION, SYRACUSE, NEW YORK. OFFICES IN PRINCIPAL CITIES. 
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Heavy duty 3" pipe 
and nipple 


; a y 
\ q re oe ) 
~ ~ ™ ———— - 
i i ¢ =a - _ 


— 


Storage for pipe and slings 


ee — 








Special solid, pointed attachments 
to fork lift truck 


Heavy caonva 


i, or riveted 





al 





Novel Pallet for Bag Handling 


Where stacking of loaded pallets isn’t required, the 
low-cost, efhcient bag-handling pallet illustrated above 
may be utilized 

These pallets are fabricated 
canvas, with seams at two sides 


heavy duty 


heavy duck or 
into which are inserted 


trom 


pips 
In order to maneuver this type pallet, you merely fit 
your lift truck with special forks (preferably round in 


Protects Drive From Overload 


One of the sprocket and roller chain drives on a 
heavy-duty chain conveyor in our plant gave 
ible trouble Overloading 


consider 
avoidable ) 
And on several 
its front 


(not alway 
caused frequent breakage of the chain 
occasions the motor was ripped from its base, 
legs broken off 

Shear pins promised to be a help but were unsatis 
factory due to the work and time required to adjust 
the gear-head motor and heavy conveyor chain so as 
to line up the shear pin holes 

Ihen we finally worked out an arrangement 
has functioned adequately—that is, drive motor 
that quickly disengage from the conveyor gears in the 


that 


pea;s 


event of overload. 

Ihe gear head motor—(A) in sketch—was attached 
by hinge (B) to the footing nearest the drive 
C). Instead of anchoring the other side of the motor, 
it was suspended from a heavy coil spring (D 

By tightening 
evebolt (FE 
required pressure 


geal 


x loosening a nut on a long-shank 


tension of spring can be adjusted to 
for holding drive gear (I’) of the 
motor engaged with the conveyor gear. An overload 
vill force the gear to disengage and the motor assembh 
to drop against the spring tension. 

I’o insure that the gear does not mesh again befor 
the overload condition i 1 ratchet 
Wal added 


\ note hed 


corrected issermb] 


metal, j 


ratchet plate (G), of 4x1 in 
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tructure and pointed at the ends). These prongs go 
into the pipes encased in the pallet-seams, and thus the 
load is lifted and transported 

he lift pipes maintain their proper spacing for fork 
truck transport when this pallet rests on the plant o1 
warehouse floor. But this proper spacing is often lost 
tacked 
that the invas and 


when loaded palle ts ar 

\ very real advantage } pipes 
are easily separated into component ind then readily 
mall space Ik Staff 


stored in a very 
































Practical Ideas 





} : led 
which are welde 


Phi in turn is welded in 
i 

hannel iron base « the con 

1s drilled near top and bottom 

ratchet 


manually disengaging the ratchet 


pi fon pring J and i 


overload condition has been 


When installing thi embly, there’s one precau 
Ihe motor mu be mounted so that the gear 

from each other This gives th 

i bette hance to drop away from the larg 

r and 
het 

When the conveyor is again ready to operate, on 


I 
d onl pull the handle (K 


motor 


captured in the lowered po ition by th 


to disengage the ratchet 


Peter ( hapman, Buckfield, Me 


id mesh the gear 


sheets 
Jarmni $06 
2 rubber gasket 
5 cemented to stee 





Jamison 

heavy duty 

Vlapper door 

hardware } 
Cover with camacting | 
£6 gage gol | 
vanitediron | 

ver plywood 


- 
6 gage ga 
red iro 


Bottom bumper snobs covered 
crete with atieast /6 gage galvanized 
re on over wood 











Strengthens Flapper Doors 


has taught us that besides having the 
trongly constructed so that they 


| x pe Pichce 
vanels of flapper door: 
in withstand the impact and abrasion of fork trucks, 
it 1s also necessary to secure the doors to the frame in 
uch a way that they will not fail at the bearing point. 
Before considering framing details, however, it should 
be noted that the closer a truck strikes to the door bear 
ngs, the greater the impact on those bearings. As fork 
ucks sometimes make turns immediately before con 
ting the flapper doors, they have a tendency to hit 


i 


near-door close to its bearing 
In order to prevent this, 
equipped with bumpers protruding from the center and 
bottom of the door o that even though the fork truck 
hes the door at a slight angle, the load hits th 

of the do 


Lh ( Dunape 


all our flapper doors ar¢ 


ketch—are of 
m and protrude in. from the door at the greatest 
Also i if Page ral muzedaron | 

wer part f door to insure longer door life 
found that the 


tcal drop 


ywotection plate 
] 
yeah pomt in flappe t-door design 


vs holding the bearing 


tended to detach, causing damage to the door framing. 
When these screws have been pulled out several times, 
permanent damage to the door result his requires 


which is time consum- 


} 
ylacement of framing timber, 


Stl 
ol thi proble lil We rigidly secured to the doot 
ri 1 in.-thick steel 
plate ; lining top and sides of the door frame 
with them. These plates are lag bolted, and they're 
ilso bolted tightly to the concrete floors on both sides 
of the door 
Hinges were then secured to the steel frame with 
3 in. cap screws which, we have found, will “give” or 
trip before door or frame are damaged. In effect, the 
ip screws act as shear pins. Should they break away 
from the steel casing, they need only be replaced 
Doors are now heavy enough to withstand both the 
impact of fork trucks and the abrasion as truck and 
pallet move through them. This method of construction 
has considerably reduced the repair bills on flapper 
door P. J. Morrissey, Securities Warehouse & Cold 
Storage Co., San Jose Calif 


framing timber a s« of 6-in.-wide 





Gum welds 
together 


Microswitch 
Rotory rest bar 
in tripped 
position 


Normal 


( 
Cutlers 7\ ) path of gum 


+ 








Mochine continues running Mochine stops in this position 





Machine-Time Loss Cut 90% 


\t times, the chewing gum adheres to the cutters of 
When this happens, the gum 
of times bc 


our gum-scoring machine 
may be carried around the roll a numb« 
fore the operator notice he trouble 

machine to clean it off. ‘Thus, considerable production 
may be lost before the trouble is discovered and prop 


and stops the 


erly remedied 

In order to avoid this, we have installed Microswitches 
No. BVE-2RN2 on each scoring machine. These arc 
placed in conjunction with a rotating bar which is posi 
tioned at rest in front of, and extending the full length 
of, the roll. At the end of this bar, and fastened to it, 
is a face cam which will rotate and operate the Micro 
witch (see sketch 

Now, when a sheet of gum is carried only one quarter 
roll the adhering material will strike 
the resting bar, kicking it a 45-deg 
ingle. ‘Then, as the rotates, the cam actuates the 
Microswitch to n the entire machine mn 
ciatel 

\pproxumiate , rT thre production tine previou I 
using this type of Microswitch con 
trol on cach machine.—Joseph L. [ranisky, Production 
Engineer, William Wrigley Jr. Co., Chicago 


distance around thi 
to approximately 


ved by 


lost is now 
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One of a complete line of Tri-Clover 
Centrifugal Pumps. Full details on 
these modern efficient units ore con- 
tained in the Tri-Clover Sanitary Pump 
Catalog 253. Write for your copy. 


Compact “flash’’ ion unit 
makes extensive use of Tri-Clover 
stainless steel fittings, valves and 
pumps. 
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TRI-CLOVER © 
Pumps, 
Fittings and Valves 
protect — 

Product Quality 
at eT 
CANADA DRY 


Tri-Clover Sanitary Pumps help 
move 17 to 20 thousand gal 
lons of liquid sugar daily from 
dissolving tanks to processing 
tanks at Canada Dry's new 
plant. 


Maspeth, Long Island Plant..... 
a modern marvel of sanitary production 


ae To quote R. W. Moore, President of Canada Dry Ginger Ale, 

Inc., their huge new bottling plant at Maspeth, N.Y., is 

“equipped for the highest degree of automation which is presently possible 
in soft drink production.” 

Canada Dry knows that continued customer satisfaction and repeat 
order business depends on the constant high quality of their bottled 
product. That’s why they chose Tri-Clover sanitary centrifugal pumps 
and stainless steel fittings and valves for their liquid conveying lines. 
These vital elements stand permanent guard against corrosion and 
product contamination. 

For pumping applications, Tri-Clover has a full line of centrifugal 
pumps designed to handle any product that will flow to them. 

Tri-Clover sanitary stainless steel fittings and valves are available 
in standard threaded types or in the new Tri-Clamp design for both 
““cleaned-in-place’’ and ‘‘take-down”’ lines. 

In building a new plant or modernizing an existing one, our engineer- 
ing staff can help you solve your liquid conveying problems, For 
further details on the Tri-Clover complete line, write for literature. 


LADISH CO. 


Tni-Clauern Division 


Kenosha Wisconsin 


Export Dept 
8 So. Michigan Ave 
Chicago 3, U.S.A. 


See your nearest 
Tri-Clover 
Distributor 


TAICLOVER 
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BOOST 
-., PRODUCTION 


¥ 


Fudgsicle” processor 
prevents foam, minimizes 
rejects with Antifoam 


AF Emulsior 


. 
stop waste with a 
Silicone Defoamer 
YOU KILL FOAM FAST, increase 


productivity, stop wasteful and 
unsanitary boil-overs or spillage 
when you use a Dow Corning 
Silicone Defoamer. Physiologi 
cally harmless, water dilutable 
Antifoam AF Emulsion may be 
used in processing nonstandard 
ized foods at concentrations up 
to 34 ppm; Antifoam A Com 
pound up to 10 ppm 


Effective in remarkably low 
concentrations, Dow Corning 
Silicone Defoamers are the most 
versatile and economical foam 
killers ever developed for food 
processors. 


For example 


in Chocolate Syrup 
1 oz Antifoam AF per 2075 Ib. 


In Dill Pickling Solution 
1 oz Antifoam AF per 15,625 Ib. 


in Vitamin B2 
1 oz Antifoam A per 35,000 Ib. 


in Chewing Gum Base 
1 oz Antifoam A per 20,833 Ib. 


Free Sample _make your own 


test — send coupon today 


DOW CORNING 


NTUMILIRWY Dow Corning Corporation 


Midland, Mich., Dept 5513 


Please send me 
FREE sample of [] Antifoam A Compound 
Antifoam A or [] AF Emulsion; 


Booklet on Silicone Defoamers 
Name 
COMPANY 


aoorees 
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Practical Ideas 








eat this or@a 


9 500°F -8O0*t 

















To Take Up Tie-Rods 


Here’s a way to expedite the tight 
ening of tie-rods: 

Choose an area on the rod (se 
ketch) close to the nut to be tight 
ened. Then, heat this area with an 
oxyacetylene torch 
the rod to expand and permit tight 
cning of the nut 

I'he tie-rod is thus tightened as it 
cool “Linde Tips,” Linde Air 
Products Co., New York City 


Better Way to Store Drums 


If you'r cramped for space, here’ 
i simple way of using specially ar 
igned pallets to store more drum 
in limited floor space 

Open-type 
lets are constructed of four 2x4 


top and bottom pal 


nailed and steel-strapped togethe: 
A) in sketch ach pallet is ce 
signed to lie saddle-fashion o om 
drum while supporting another above 
it 

In contrast, the conventional way 
of storing drums, one on top ol the 
other (B), result ni vf vertical 
storage space wi layer of 
drums stacked 


However, the saddle-type pallet 


[his will cause 


( permit orag t 6O% more 
drums in the same floor space. Only 
difference is that slightly more verti 
cal space is needed to make up for 
pact occupied by the pallets. FE 


Staff 





Nap -action 
Switch 











Automatic Fire Alarm 


We have a safety arrangement 
wherebv a fire near any firedoor 
in our plant will melt a_ fusible 
link im the door counterweight 
hain, and so close the door. How 
ver, such a fire may not be immedi 
itely discovered, and as a_ result 
might gain undue headway 

lo avoid this possibility, we 
nounted a Microswitch (sketch) so 
that the actuator is held depressed 

the open door. ‘Thus, should a 
fire melt the link and close the 
Microswitch is re 
leased, actuating the entire plant 
larm system C I Roddick, 
Washington, D. C 


fire-<door the 


“Package Film’ Belting 


Mylar polyester film—fast grow 
ing im popularity for packaging 
hia now also proved ettective as 
onveyor belting for specific func 
tional purposes. And even in paper 
thin layers 

Versatility of Mylar is borne out 
by the accompanying table of prop 
erties (on p 49) 

On one conveyor at Stephen F 
Whitman & Sons, Inc., Philadelphia, 
laques made of two thin layers 
choco- 
late candy from enrober to cooling 
tic Smooth surfaces of these 
plaques allow easy cleaning. 

Furthermore, bakeries—Bond for 
belting of Mylar 


of this film versatile, cari 


me now use 
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Hoisting Millions of Beers- 
> straight up -— with never a slip 


At this giant Anheuser-Busch brewery, this pair 
of U. S. SteepGrade Conveyor Belts lifts 16 oz. 
cans of beer at a 90-degree angle. 

“No other belt could have accomplished better 
performance, It’s nothing short of spectacular,” 
says the manager of the brewery. 

As the 1-lb. cans come from the pasteurizer 
slippery and wet, they roll onto the vertical can 
conveyor where SteepGrade carries them straight 
up and onto an incline to the carton-filling ma- 
chine. Cans don't slip at all, even when the con- 
veyor is stopped. 

The secret is SteepGrade’s exclusive “gripper 
cleat” construction—a molded, integral part of the 
belt itself. These thousands of “gripper cleats” 
hold the cans firmly, yet gently. This means far 
less pressure, far less belt speed is required. Dam- 
age to cans and print smearing is eliminated. And 
the more efficient operation saves electric power, 
lengthens belt life. 

This remarkable materials-handling solution 
came as a result of U. S. Rubber’s Three-Way 
Engineering service: “U.S.” belt engineers worked 
closely with the designer of the conveyor system 
and the plant engineer. 

This service—plus a complete line of conveyor 
belting for any materials-handling problem—is 
obtainable at the 28 “U.S.” District Sales Offices, 
or contact us at Rockefeller Center, New York 20, 
N. Y. In Canada, Dominion Rubber Co., Ltd. 




















Close up of one of the vertical can 

conveyors. Note how evenly spaced the cans 
are, how slight is the pressure — 

exerted against the cans by the belts. This, 


ore if yy do Be. Chau?! despite the fact that when the picture 
, a a * was taken, the belt had been stopped for 
; ba z : ‘ more than a minute. 
Mechanical Goods Division 


FOOD ENGINEERING, JANUARY, 1957 For more data, circle this page number on card at back — 





New 


Quaker Oats Company 


Research Center 


A promise of still better products for you 


Here you see the outside of the John Stuart Re- 
search Laboratories just opened by The Quaker 
Oats Company at Barrington, Ilinois. What 
goes on inside you'll discover in the finer qual- 
ity of all the products you get from Quaker. 

Produc: research is far from new at Quaker. 
It is one of the fundamentals of sound business 
that introduced such important developments 
as cleaner corn through the electrostatic clean- 
ing process —more manageable barley through 
enzyme inactivation —and many others. 

Now research of this type will get a fresh 
boost in the new John Stuart Research Labora- 
tories. Here $8,000 square feet, the latest in sci- 
entific equipment, and more than 100 scien 
tists and technicians work to maintain the 
high quality of Quaker products —spearhead 


the search for new and improved processes — 


“& For more data, circle this page number on card at back 


conduct the basic studies that lead to new 
and better products. 

If you use any type of flour or cereal product 
in your production process —why don't you get 
in touch with Quaker. Chances are there is a 
Quaker product or processing development 
that can help to make your product better or at 
a lower cost. Contact The Quaker Oats Com- 
pany, Industrial Sales Department, Merchan- 
dise Mart Plaza, Chicago 54, Illinois. 


QUAKER 


The Quaker Oats Company, Chicago 54, Illinois 
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Practical Ideas 





products such as 
doughnuts. Its suitability here is 
based on its strength and surface 
resistance to oils and greases. 

At Goldberg Candy Co., Phila 
delphia, use of this material for 
thin conveyor belting makes for a 
glossy finish on the chocolates travel 
ing from enrober to cooling tunnel. 
his polyester belt is 128 ft. long 
It’s unaffected by temperature 
FE Staff 


for conveying 


changes. 





PHYSICAL PROPERTIES OF 
MYLAR POLYESTER FILM 


Tensile strength 
17,000-25,000 psi. 

Impact strength 

70 kg. cm./mil 

Tear strength 

18g./mil (after tear is started) 
Flex life (deg. F.) 

20,000 cycles 

Elongation (Break) 
70-130% 

Shrinkage 

1-2% at 150C. 

Water vapor permeability 
110g./100 m*/hr./mil 
Oxygen permeability 
0.90g./100 m*/hr./ mit 
Solvent and oil resistance 
Excellent 

















Sanitary Tile-Type Shelves 


When planning our new syrup 
room everal years ago, Ccvery con 
ideration was given to sanitation 
of tile walls and floors, also all 
equipment of staink steel or gla 

Ilowever, one problem presented 
itself: Where and how could we 
tore the many bottles of flavor 
that would be needed daily? 

Since space was at a premium 
ruled 





a metal storage cabinet wa 
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Oakite 


with the new 


Tap your own hot-water line 


for high-power cleaning... 








SANISEPTOR 








Ookite SANISEPTOR is mode of 
14-gauge seaomiess cold rolled 
stee!. Mixing chamber and injec 
tor parts of brass and bronze 
Holds 15 Ibs. of detergent. Three 
hose nozzle tips furnished to han 
die different requirements 


A hot-water faucet and an Oakite SANI- 
SEPTOR — that’s all you need now for 
mechanized sanitation on a plant-wide 
basis. 

No pump, motor or steam supply. Use 
the pressure in your hot-water line to 
power the Oakite SANISEPTOR, Just fill 
the unit with concentrated Oakite deter 
gent, hook into your nearest hot-water 
and that’s all! A twist of the 
valve sends a jet-stream of hot detergent 


faucet... 


solution wherever you aim it. Twist an- 
other valve and you get instant rinsing 
action. Use it for speedy sanitation of 
tanks, vats, equipment, floors, walls, hard- 
to-reach places — everywhere in the plant. 
Weighs only 25 lbs. Eliminates ladder, 
bucket and brush, dangerous climbing. 
Ask your local Oakite Technical Serv- 
ice Representative to demonstrate the 
new Oakite SANISEPTOR, or write for 
free illustrated folder. Oakite Products, 
Inc., 26G Rector Street, New York 6,N.Y. 


Export Division Cable Address: Oakite 


Technical Servic presentatives 


For more data 
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out And so, shelve were almost 
mandatory. However, conventional 
shelves, supported on metal brackets, 
cid not fit into our concept of 
initation 

The problem Wa olved Ch 
photo by pecifying helves mad 
f tile sunilar to that used on the 
val] Phi ( he Ive , which wc! 

nstructed the time the wall 


re faced, have proved very satis 


factory. They are wide enough to 
hold gallon bottle do not absorb 
2 Bees , ree? pilled liquids, and are easily cleaned 
SEs) 2 cai by hosing.—Jack Levin, Superinten 
dent, Sweetie Beverages, Inc., Phila 


UNIFORM FAST FREEZING RES 


WIRE MESH CONVEYOR BELTS 


Regardless of what you’re freezing, you'll get a 
more uniform product by washing, blanching, 
cooling and freezing at controlled speed on con- 
tinuously moving wire mesh belts. Open mesh 
permits free circulation of steam for uniform 
blanching and cold air for faster freezing, pro- 
vides rapid drainage of wash water and steam 
condensate. Write for these detailed discussions of 
how Cambridge Wire Mesh Conveyor Belts can Cutting Operating Costs 


speed production by minimizing manual handling. 
Because of the large number of 


flavors we ‘prepare daily, it’s proved 


No matter what food or process eee advantageous to make up flavor syt 


canning, freezing, baking . . . meat, poultry, candy, fruit or produce ups in small batches. 


. Cambridge Wire Mesh Conveyor Belts can reduce your operating 
costs and increase product quality by continuous uniform processing 
with reduced manual handling. Lifelong rust-protection, quick drainage 
of process solutions, lack of odor and freedom from contamination are 
only a few advantages. All-metal belt is impervious to damage from denen 
heat and cold. There are no sharp edges because Cambridge belts are We make up a plain syrup (from 


So when our syrup room was re 
modeled several years ago, we in 
talled ten 50-gal. tanks, instead of 
a smaller number of larger ones, in 
order to facilitate our batch proce 


woven from round wire liquid sugar) in two 500-gal. tanks 
in an adjoining room, then pump it 
to the syrup room. Here, it is pas 
teurized in a Creamery Package 
plate-type heat exchanger, equipped 
Call in your Cambridge Field Engi ASK FOR FREE 130-PAGE with slow diversion valve to insure 


neer to discuss how you can cut food REFERENCE MANUAL illus- terility Then it is cooled in the 
ime unit, filtered, and piped to the 


Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or 
weave, and from any metal or alloy. Special raised edges or cross-mounted 
flights are available to hold your product during movement 


processing costs by continuous opera trating and describing 
tion. You can rely on his advice. wire mesh conveyor belts. | mall tanks, where flavor is added. 
Write direct or look under “BELT Gives mesh specifications, j= / A conventional piping arrange 
ING, Mechanical” in your classified design information and NL ment would have compr ed a line 
telephone bool metallurgical data. Ask for Special running above the ten flavor tanks, 
industry Folder on your operation. with 3-way valves and short pipe sec 

so tions to the top of each. But from 
. SS Th C b id Wi Cl th C previous experience we knew how 
f e am ri ge ire 0 0. much time it would require daily to 

; take down, clean, and put up such a 


METAL SPECIAL DEPARTMENT Q, ystem 


CCO ry we a iSc¢ tl 
CONVEYOR: METAL CAMBRIDGE 1, Accordingly, pevides this sim 


ies Em | pler hookup and it has cut cleaning 
arse FABRICATIONS MARYLAND time to a minimum 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES Stainless line—(A) in photo 
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Armstrong 
LT Cork Cov 
ering, for all 
low -temper 

ature lines 


Armstrong 
Corkboard, 
for all low 
temperature 

rooms 


JANUARY, 


Sit Bee te 


1957 


New pipe insulation 
goes on fast 


in one operation 


The speed with which Armstrong LT Cork Cover- 
ing goes on low-temperature pipes results in sub 
stantial time and labor savings. This new kind of 
insulation is made of cork segments adhered to a 
backing of asbestos paper and aluminum foil lami- 
nate that seals out moisture and resists fire. Fast 
application requires only cementing the flap in 
place and sealing the end joints with vaporproot 
tape. There are no wires or bands needed, no cloth, 
twine, or paper to be wrapped around the insula- 
tion, and no vapor barrier to apply 

\ highly efficient insulation for all low-tempera 
ture piping, LT Cork Covering is only one of the 
many quality products in the Armstrong line. A 
complete contracting service, geared to install these 
insulations economically and efficiently, is also 
available. Free booklets give full details. Cheek 


the ones you want in the coupon below. 


‘Armstrong 


INDUSTRIAL INSULATIONS 
for temperatures from —300° F. to 3000° F, 


Armstrong Armstrong Cork Company 
Arma jlas* In 2001 Seventh Si 
sulations, for Lancaster, Penna 

low temper 


Please send me the free booklets checked 
ature rooms 


Please have an Armstrong representative call 


Name 


Position 


Armstrong 
Armalite’, a Company 


new, light 
Address 
weight in 
sulation for 


cold rooms 
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ONE 
UNI-SEAL 
PLUG FITS 
ALL THESE 

VALVES 














al] 
Cherry-Burrell “Uni-Seal” Valves 
simplify sanitary valve maintenance 


Install new Cherry-Burrell Uni-Seal valves and forget about valve plug main- 
tenance. No more galled and scored plugs... no more costly machining of 
seating surfaces to assure tight flow control .no more need to return 


valves to factory for reconditioning or plug replacement, Here’s why: 
® New Uni-Seal rubber-covered cast allo, plug does not gall or score. 
® New Uni-Seal rubber-covered plug unaffected by cleaning solutions, 


@ New Uni-Seal rubber-covered plugs are interchangeable—one plug 


fits every valve of like size 


@ New Uni-Seal rubber-covered plug can be changed—simply and quickly 


without removing valve from line 


Available in 1", 142" and 2” plug-type Cherry-Burrell stainless steel valves. 


Ask your Cherry-Burrell Representative for the story and try them now! 


CHERRY-BURRELL 


CORPORATION 
FP 427 West Randolph Street, Chicago 6, Illinois 


Dairy * Food * Farm © Beverage « Brewing © Chemical 
Equipment ond Supplies 


SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 


4 


Practical Ideas 





rises from syrup filter and leads to 
pipe support (B), located in the 
center of the flavor tank area (ap 
proximately the same distance from 
each tank). ‘The sanitary line held 
rigid by the support parallels it to a 
swivel joint (C), which connects 
with a sanitary bend (D), 

lo this latter unit is attached a 
length of stainless tubing sufficient 
to reach above the top of any flavor 
tank. Another right angle bend, to 
which is attached a sanitary Hills 
McCanna valve (I.) and two short 
nipples, complete the hookup. 

With this arrangement, syrup can 
be diverted to any flavor tank by 
simply moving the horizontal pipe 
so that the outlet valve is over desired 
tank. 

‘hus, instead of many assemblies, 
only one is now required. Also, 
capital cost is low. Further, it takes 
only a few minutes to disassemble, 
clean, and return this line to its place 

Jack Levin, Superintendent, and 
Stanley Sabalauskus, Maintenance, 
Sweetie Beverages, Inc., Philadelphia 














Case Opening Made Easy 


About a year ago, our organiza 
tion, Igleheart Bros., division of 
General Foods, began receiving com 
plaints from salesmen that its ship 
ping cases were too difficult for 
grocers to open. 

Apparently, we wer 
good a job of gluing them closed. 
So we contacted our Manufacturing 
& Engineering Dept., which then 
tackled the 
opening Case 

After considering 
it was decided that 
present case was most practic il. The 
case had to retain the necessary 
‘trength to protect the product, 
despite being of simpler access 

Solution we adopted was th 
printed diamond feature. Thus, a 
reproduced 


doing too 


problem of an easiel 


several types, 
adapting oul 


SCTICS of diamonds Ire 
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At last! Positive 


way to 


SOLVE INSTABILITY 


of food emulsions 


~~] MONTHS OR MORE! 


hydrophilic 
colloid 


lengthens shelf life of French and Salad 
dressings, meat and barbecue sauces 


You produce stable and uniform 
emulsions of superior flavor release 
and natural color with Kelcoloid. 
This easy-to-use hydrophilic emulsi- 
fying colloid improves consistency, 
gives smoother textured dressings 
of higher gloss. 


Extensively used in French dress- 
ings, Keleoloid gives greater emul- 
sion stability and markedly 
increases shelf life. Even when 
dressings are subjected to either 
high transit and storage tempera- 
tures, or refrigeration, Kelcoloid 
protects against body breakdown 
and separation. 

fo fj vs and 

fi 

For softer, smoother texture add 
Kelcoloid to produce a desirable body 
that resists cracking and oil separa- 
tion even on long standing. 


For more data circle this page 


With Kelcoloid you produce a prop- 
erly stabilized product with optimum 
body and clean full flavor. Shelf life 
is increased for Kelcoloid maintains 
uniform emulsions longer. 

For finer food emulsions Kelcoloid 
is well worth your immediate 
evaluation. 


YOURS ON REQUEST: Free Kelcoloid 
Sample and Technica] Bulletin, fully 
describing application of Kelcoloid 
in food emulsions, yours without 
obligation. Write today. 





KELCOLOID” 


a product of KELCO company 








120 Broadway, New York 5, N. Y 
20 N. Wacker Drive, Chicago 6, Ill, 
530 W. Sixth St., Los Angeles 14, Calif 
Cable Address: Kelcoalgin—New York 
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DAY JUMBO MIXERS eee meet every 


requirement for maintaining a thorough blend of doughnut mixes 


under sanitary conditions at Krispy Kreme Doughnut Corp., Win- 
ston-Salem, N. C. For instance: seals may be furnished of sanitary 
construction requiring no packing, and of such simple design as to 
permit thorough cleaning in a matter of minutes between batches— 
(no more black specks working into product from stuffing boxes). 

Outboard bearings on all models allow plenty of room for 
normal cleaning and maintenance. Special agitators available for 
blending high shortening content products. Heating or cooling 
jackets, dust covers and many other optional features available. 
For complete information write for Bulletin 800. 


THE J. H. DAY COMPANY 


Division of Cleveland Automatic Machine Company 


4924 BEECH ST., NORWOOD, CINCINNATI 12, OHIO 


Mexico: T. de la Pena e Hiios. $.A.. Nazas 45-A. Mexico 5—D.F 
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on the outer surface of the inner 
top flaps of the case (see sketch). 

Ihese printed diamonds alternate 
with unprinted diamonds, giving a 
cross-hatch effect. And the ink 
covers only half the surface to be 
rlued., 

Principle of this opening feature 

imple: Glue doesn’t achere ef 
ectively to the inked surface. So by 
ering half of the gluing area with 
printing ink, we reduccd the effective 
luing area by one half and, conse 
juently, substantially reduced the 
ffort required to open the container 

Alternating printed and unprinted 
urfaces arranges the points of ad 
hesion in a manner that fastens the 
flaps firmly across the surface 

Now in use more than a year, this 
feature has been fully tested under 
hipping, handling, and warehousing 
conditions. And it has proved more 
than adequate, comments from sales 
men indicating that grocer reaction 
has been favorable 

Chis, coupled with the fact that 
the cost of our cases has remained 
the same, brings us to believe that 
we have found a most satisfactory 
answer to our problem Technical 
Bulletin, General Foods Corp 


| 


L 
ef! : 
Fl ur 


: 
g 
i 
: 
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42nd St, New York 36, 
N. Y.—The Editors. 


airies, Centralia, Il. 
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*Over 30,000 In Each Carload 


COSTS LESS TO BUY...TO SHIP...TO STORE...10 HANDLE 


Take a look at YOUR warehousing space. Like to have about 85% of it to use 
more productively? You can if you switch to the Sealright SEALKAN®. 


SEALKANS are available in sizes ranging upward to 45 pounds and 
are shipped flat. They take up only about 15% of the storage 

space demanded by old-fashioned containers. Assemble 

only the number you need at the time 

you need them. 


And your salesmen will welcome the many new 
customer benefits that characterize this 

superb paper container that can be handled 

so easily and disposed of so efficiently. 

Get all the information. 


SEALRIGHT 


SANITARY SERVICE 
for 























SEALRIGHT CO., INC., Fulton, New York 


«< 


Just write Please send me full details of New Sealkan, FE 157 


Sealright | a 2 


Address 


Oswego Falls Corp.—Sealright Co., Inc., Fulton, N. Y¥.—Kansas City, Kansas—Sealright City 
Pacific Ltd., Los Angeles, California—Canadian Sealright Co., Lid., Peterborough Ontario, Canada 
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What's Ahead in 1957 Depends on You 


Our industry gets more exciting and challenging vear by year And as 
the turn of time brings us to the threshold of 1957, one must alert himself 
to the pace and direction of the progress that lies ahead 

[hat business was good in the industry last vear—and should be better 
this year—has been pointed up in the ‘I'rends & Forecasts department. But 
that picture is for the industry as a whole. What 1957 portends for your 
company is something els« [he opportunity is there to forge ahead of 


the pack by recognizing the signs and steering your business by them 


I'wo key factors stand out as we look ahead. One is the still higher con 
Double sumer-income level anticipated, with a willingness to spend more for quality 
challenge and convenience foods. ‘This presents a chance to depart from the traditional 
solid price approach to the mass market. It is a challenge to peddle products with 
superior taste and convenience—with cnough extra value added by manu 
facture to provide a better profit margin. Never has this opportunity pre 
sented itself to so great an extent 
I'he other key factor in your future is the “life-or-death” need to minimize 
unit processing costs. ‘This must be done to offset the inevitable higher wage 
rates and salaries, the increased cost of transportation, and the higher supply 
and ingredient prices 
It is a must because the pace-setters with vhom you compete plan to do 
it lhey're going in for more so-called “‘automation’—not only in the plant 
ind the warehouses, but in the offices as well 
If you don't intend to keep up with the modernization trend, you better 
tart looking for someone to buy you out before your sales and profits become 


liabilities instead of asset 


I'he tools for higher efficiency never were so plentiful as now If you have 


attended any of the major food and packaging equipment shows in the past 


Never ; 
year, you will have noted a significant increase in the number of new and 


so many 
new “tools” improved machines introduced 
lhere has been a long-needed awakening of the equipment manufacturing 


field to the needs of our industry and to the opportunities that it offers 

he result is an upsurge in advanced food-machine engineering the like 
of which has never before been seen 

You can say a loud “hurrah” for that Ihe traditionally slow rate of 
improvement has been a millstone around the industry’s neck throughout 
history 

Now you are getting some r iot only from old-line food machinery 
people, but from others who never looked at the food field before 

Ilow much advantage you take of the new and better “tools” will deter 
mine to a great extent where your company stands as this new year comes 


to a close 
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Syrup for a well known soft drink is pumped through this homogenizer at the rate of 1500 gallons per hour 
yrup pump ] 9g } if 
Stainless is used wherever the product touches metal, Manufacturer: Manton-Gaulin Mfg. Co., Inc., Everett, Mass 


STAINLESS isn’t only glamorous... 


Bottlers, for example, choose stainless steel, not STAINLESS is strong. 
because it’s shiny and glamorous, but because it’ 
an essential working tool. Using stainless helps 
assure a flavorful, zippy, pure drink because: 


They’re all good reasons why stainless is your best 
choice for any type of food processing equipment 
And, while stainless does the tough, unglamorou 
jobs more efficiently, it can also turn your plant 
STAINLESS leaves foods strictly alone. It eliminates the into a sparkling showplace. Crucible Steel Com 
possibility of metal ion contamination. pany of America, The Oliver Building, Mellon 


STAINLESS fights abrasion and erosion. Square, Pittsburgh 22, Pa 


| CRUCIBLE} first name in special purpose steels 


STAINLESS resists corrosion during the bottling process. 








Crucible Steel Company of America 


Canadian Distributor — Railway & Power Engineering Corp., Lid. 
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His job is to wash tank cars... 
not to contaminate them 


Even a good washer can contam- 
inate a product tank car unknow- 
in, ly -it all depends on the valves 
in the washing system. 

But that doesn’t happen at the 
Memphi 
Atlas Powder Co 

Here, Crane 18-8 SMo stainless 
steel valves are preventing corro- 


emulsifiers plant of the 


sion and resultant iron pickup from 
getting into aluminum or stainless 
steel cars in washing. Such impu 


rities could mean a lot of spoiled 
product when the cars are loaded. 

After more than a year’s service 
on hot detergent solution, the Crane 
alloy valves show no corrosive 


effects, and there’s no record of 


damage from iron contaminants. 
With no maintenance whatever, 
the valves continue giving positive 
flow control. 

New Crane alloy valves are help- 
ing all types of process industries 


with better flow control and higher 
contamination corrosion resistance 
at low cost. They offer many service 
features that 

can’t be duplicat- 

ed. Get full infor- 

mation from your 

local Crane Rep- 

resentative or 

write to address 

below. Ask for 

circular AD-2080. | 


© RAN a VALVES & FITTINGS 


PIPE « 


KITCHENS « 


PLUMBING 


HEATING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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ir income-and-outgo report DO 


On Company Economics 


—And find it pays all along the line by winning employees, suppliers, customers, and the com- 


munity to a healthier recognition of management's practices and problems 


cifically boosts company’s business, 


ups worker morale, 


improves hiring picture 


Program spe- 


Bias is 


nipped. And capitalism and free enterprise are bulwarked 


IVAN C. MILLER 


Food Engineering 


MANAGEMENTS of many organi 
zations greatly fear what may happen 
if that Big Bad Wolf, “Specific Plant 
K.conomics,” gets loose. And so they 
carefully even a mention of 
the subject to their employees 


oid 


Even so, not all companies hold 
this view. One that definitely doesn’t 
is Supplee-Wills-Jones Milk Co., of 
Philadelphia, a subsidiary of Na 
tional Dairy Products Corp 


Not only does this company take 


every opportunity to present the 
company economic picture to its em- 
ployees and explain how capitalism 


FOOD ENGINEERING, JANUARY, 


and free enterprise function, but it 
also relays the same or similar 
messages to its farmer-suppliers, cus- 
tomers, and the local community. 

Highlighted here is how Supplee 
presents thi basi¢ 
information fear of 
the program labeled as “ 


imple, CCONOTIN 


without having 
propaganda” 
or “paternalism 

Shortly after hired, new 
workers are conducted through one 
of the plants 
them with production and, 
them of the 


they're 
company ‘: “to acquaint 
further, 
to apprise company 
CCONMOTIIC 

Then, for the 
personnel, 
pictorially 


benefit of other 
certain of these 
reported in the 


( Ompany 
tours are 


1957 


News 


out in 


FAZIIN Supplec 
brought 


veryorn 


employee ma 
I.conomic points are 
these Thus « 
company has the 


report in the 
opportunity to 
learn them 
The new mployees on tour, and 
those who read Supplee News 
recently told that $2 
COoMlpany ) 
dollar) 
for agricultural product 
24¢ of 
to employes one 
And that the 
(bottles, cap 
than 


InCOMC) 


were 
3 million of the 
income (50.2¢ of each 
are paid out by the company 
That $1] 
each de ire paid 

OU) of them 
cost of ppl 


carton et idds up 


million 


to more >6 million (1 


dollar ot 
Other 


+¢ mer 
} 


outgo items cited 
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Public Told, Too 


tmiilar tour ipproximately 


| 
h year make th 
; largest and 
labor plant 


fundamentals 


of the « ompany 


peration, the 
learn the 
lant yperation ind eco 
ging from 10 to 50 
rurse tudent 
mich md hie ll 
maker J | | t ? In 1 
member 


| 
cilte! 


our i 
ment ntin 


ment x} mothe 


KCONOMICS a f red cl OVE thie 


Bill Packard, Camden 


cutive particu 
ientioned that a “personality 
njected in these tours 

to production sta 

we use the specific 

nployees’ names when describing 
the operations. We also have a few 
of them answer the visitors’ questions 


their jobs. Thi i dual 


It instills pride in the work 
Also it 


post-tour 


ibout 
purpose 
Cl through 
tress¢ the 
economic presentation, titled, Peopl 
Make Our Busine 

Verbal 
ontinued ire 

ns attached t 


erves 
recognition 


theme of our 


] 
lich 
tour explanation 


upplemented 


iter) piece 


equipment Not nly do the 


identify the units and their use but 
they also exhibit the price 
them. This provide 


idea of one of the 


the com 


pany paid for 


oncrete 
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of doing busin the milk 
We find it a con ing pr 

to the economu entation 
vhich follows the tour 
This discussion of 
shaped for three age 

chool age 


tudents, 
how th 


CCONOTIII 1S 
levels 
-children of grade high 
hool ind college 
dult Adults learn 
nic iffect | ( 
cmploye ind (3) stockholder 
What each of thes 
company 1s 
ind outlined. First, it’s pointed out 
that customers want quality products 
it fair and that they expect 
itisfactory service. Then in the talk 
that follows, the company spokes- 
man has a chance to cover Supplee 
product ind quality 
He also has the opportunity to dis 
iss state-controlled pricing of milk, 
the favorable comparison of the com 
pan price with the rise in price 
ill foods, and the caliber of service 
ed by the 


‘ 
ile, and 1c 


and 
CCO 


ustomers, 4 


groups d¢ 


ir¢ from the defined 


pric 


company divisions 
cream 


plaming what em 


the de 
and 


econd, 
want, he mentions 
rood working condition 

pointing out the com 
wages and many of 
benetit 


placed on the excel 


paths Weragt 
thi emplo 
| mphia 1 i 
lent company-union relations and the 
high percentage of employees who 
ire members of the company 20-year 
club. This latter fact is used to 
illustrate both the stability of the 
organization and the fair treatment 
of it personnel 
linalls ed is the stockhold 
expectation of a fair return on 
Here, the factors 
expenses, and 
net protits are used as illustrations 
[hroughout, the Supplee presen 
tation 


discu 


their investment 


of operating imcome 


ire made more graphic by the 
Notable among 
isplays employed are an annual 
report board (such as used at man 


visual ids 


gement group meeting and a 


ial electrical exhibit that shows 
expenses entailed in a quart of 
milk 

Both displays are in portable form, 
thu about for 


use in presentation of the economics 


r¢ idily ire ¢ irried 
tory in high school 
(he tour program has proved ad 
vantageous in a number of additional 
I'he company finds that it 
pecial value to the 
For one 
in important factor 
in contacting and securing highly 
desirable college students for em 
ployment with the company. 
Further, it has been adopted as a 


has been of 
personnel department 


thing, it been 
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training medium for both office em 
ployees and driver-salesmen. 

Also, the ‘Tabor-plant trips have 
aided the market research depart 
ment in conducting taste tests of 
various products 


How Capitalism Is Explained 


At least four issues a year of Sup 
plee News the fundamentals 
of business economics, capitalism, 
and the free enterprise system 

In one capitalism was 
pointed up, using as an example, 
“Capitalist Bill Packard,” one of the 
cmployees at the company s Cam 
den, N. J., plant. ‘Titled “Camden's 
Bill Packard STOCKS UP for th 
l‘uture,” this is how the feature ar 
ticle reads 

“Let’s take a look at a capital 
ist—Bill Packard, Camden driver 
salesman. “Obviously, he doesn’t 
fit the picture of a “Wall Street 

Imperialist,’ as painted by Com 

munistic and other government 
But none 
and 


stress 


) 


issue, 


controlled economies 
theless, he is a capitalist 
proud of it. 

“Being a capitalist doesn’t realh 
make Bill any different from any 
driver plant 
company executive 
other American, that 


other salesmen, o1 
worker, or 
or any for 
matter 

Ihe one thing that does dis 
tinguish him from many work 
ers under our capitalistic system 
is that he has seen fit not only 
to apply his skill but also to in 
vest his savings in private indus 
try, the backbone of our economic 
system 

“Like more than 15 million in 
from all walks of life 
teachers, housewives, salesmen, 
laborers, clergymen, etc., he ha 
exchanged his saved dollars for 
tock 1 stake in the 
of his country.” 
Skillfully introduced into the at 
ticle are a number of 
points for the reader, such as 
..+ “On the average, each job here 
at Supplee requires an investment 
of $6,400.” 

. . “Brokers have set up install- 
ment plans for the purchase of 
stocks. For as little as $4 a week 
you can hold any of the 1,200 com- 
pany stocks offered on the New 
York Stock Exchange.” 

“Mutual investment funds 
provide an ideal arrangement for 
people who have neither the time 
nor knowledge to delve deeply into 
the market.” 

“National 


vestors 


industry 


cconomie 


Dairy alone has 
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Tips From Supplee’s Program 


SUCCESSFUL COMMUNK 


requires a spe in program 


wcceptance for it, takes much the 
ictivity 

Supple tory—detailed in 
noteworthy principles 

One basic rule is to 
receiving them. It i 
ire “me and mim 
cific interests of thi 

In short, pomts have 
that familiar to 
themselve 


framework’ 


the 
tallize 
at nee, 


youl 
are youl 
lor example, 
when 
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lone 


Considered your own 


ire not of much concern to your employe 


upon their own income and 
But there is a definite bridge 
ecurity depends upon the securit 


from 


Call flow 
when you take the 
it’s inevitable 


that communication 
Of course, 


economics that 


pany 
of these queries may be 
Certain of may 


point where you may be muttering 
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[rue enough, some 


pot by certain questions 
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security 
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they 

other 
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It's none of 
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tion that can be 
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domeg other communication 
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choose illustration 
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no one 


2% of 


with 
than 


64,000 shareholders 
person owning more 
the total stock.” 

... ‘Many millions of people have 
directly become stockholders just by 
purchasing insurance or depositing 
money in banks—because the banks 
and insurance companies merely re 
invest in industry the money which 
has been placed with them.” 

“One out of every three in 


STRAIGHT FACTS « 


ib following th 


1957 


vestors today has an annual incom 
of less than $5,000, and 75% of 
them earn less than $10,000 

.. “Funds provided by the in 
vestments of stockholders assure the 
capital that a company like National 
Dairy must have to steadily grow 
through development of new prod 
ucts and improvement of manufac 
turing and distribution facilities. All 
of which adds up, in the final an 


ire po ted for mer 


I 





alysis, to insurance against the dis- 
appearance of our jobs.’ 

Another l u¢ of the employee 
magazine included a feature titled 

Annual Report Helps Youngsters 
Learn Busine It ibout the 
ictivities of Premier Products Co 
i Suppl junior achieve 
ment firm 


ponsored 
pecially pointed out 


I 
And s] 


cre the similarities of activities of 


the junior and the enor com 
pani 
; 


Thi companson of the two ag 


on Supple ik 


brought out point 
outgo 

the featur 

Annual 


made clear the 


Vacation 
Hidden In 
cost 
ill company-paid fringes 

holiday 
group life 


Come and 
ilue of 
I hes 


Blue 


Wisurance 


include vacation 
Shield, Blue Cro 
workman § compensation 
retirement benefits, et 

lo quote this article: “If each of 
us found an extra $14 added to our 
paycheck every week, it would be 
an extremely pleasant surprise, in- 
deed, Yet, on the average, that’s 
just how much ‘hidden income’ Sup- 
plee employees receive by virtue of 
benefits such as Blue Cross, Blue 
Shield, etc. Altogether, the amounts 
paid by the company for these ben 
efits add up over the year to $1,610,- 
000, an $725 per em 


ploye Cc 


average of 


another way, if 
every one was paid on an hourly 
basis, he would receive an extra $35¢ 
per hour,” 


“Looking at it 


Father-Son Example 


Yet another way of pre enting the 
is illustrated by a 
feature 


him CCONOMHICS 


company-magazine wherein 


Ikkd Mollo 
hown explaining the organization 
to his 
pecifically learns how the economi 
of Supple Will Jone Co 


with his own 


one of the employees, 1 


earning young son The boy 
COMM pale 
mall week-end grocer 
delivery busines 

Marly 

“This year, kd decided to indoc 
trinate Eddie, Jr., 


a large business 


paragi iphs read 


in the workings of 
He reviewed Sup 
ple 's earnings report—so that young 
Id could understand it in terms of 
his own week-end business. 

“Por like so many 
day, Id, Jr., earns some money on 
his own hook He is, in fact, a 
small businessman with many of the 
same expense classifications involved 
in his job as Supplee has encoun- 
tered in the daily workings of the 
dairy products companies 


youngsters to 


J he dairy farme! who upply 
Supplee with milk have also received 
poited details of the 
through the medium of 
ert in The Sealtest Dairy 
organ distributed four 
One of these issuc 


oted to explaining 


company 
economic 
i 4-page in 
a house 
1 yCal 
particularly rat 
company-dairy field economi 
In addition, the 
their 


ich year to 


milk-area farm 
familie are invited 


vening of entertain 


ers and 
in ¢ 
ment and refreshment 
\s a part of thi 
iddressed by the com 
tor of field service 
details 
important economics point 
Reviewed also at this time is the 
economic picture of the farmer—for 
for the state, 
areca No 


program, the en 
tire group 1 
who, 

the 


pany's direc 


through use of. slides 


the country as a whole, 
ind finally for the 


pum he 


local 
are pulled 
furthermore, this economic report 


pecifically names the amount the 


Company pent in the dqTCa during 


the previous yeal 
larmer-family turnout for thes 
ilways heavy 


Invited, too, is the local pres 


imnual meeting 1S 
;, whose 
usually cover the ey 


Me inwhile 


economics discussed are 


representative 


ening program release 
overing the 
mailed to all area newspaper 

Before establishment of the eco 
tory from the 
milk area was different 
Both indirectly, com 
pany field men heard it was the fat 
mer-suppliers’ belief that the dairic 
were reaping high profits, while the 
“duped-farmers”’ holding the 


nomics program, the 
collecting 


outright and 


were 
bag with meager profit 
But 
vegan dropping off 


expression of thi viewpoint 
ifter the first 
presentation to sup] of the com 
pany and dairy-field economic And 
today all the chip-on-the-shoulder r 
cntment is gon 


} 


upplier 


K:xperience with employees, edu 
itor ind the 
Many in each category 
voluntarily admitted that they 
had held the conviction that 


le a profit of between 


public at large ha 
been similar 
have 
earlier 
daines made 
ind ll¢ on each quart of mualh 
Many also conte 
ment over the taggcring 
which, in 
ili thi 


( Oompa 


istonish 
cost of 
relation, im 
when they 
proht per 


their 


equipment 
them 
that the 


ipproxim ites a 


presse more 
learn 


quart mere 4¢ 


Does It Pay Its Costs? 


Being an all-inclusive program cov 
ind cu 
project 


ering suppliers, employe 
Supple 


not incurred 


tome}: economics 


without « xpense 
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So now these questions: 
Does it pay? And if so, how can re- 
ults be measured? 

Supplee finds it does pay, and one 
excellent gage of the results is the 
goodwill evident by the in- 
crease in company sales and earnings. 
1 recent yearly report 

“Our financial scoreboards for Sup- 
plee and Clover (Wilmington, Del., 
branch), the yardstick by which we 
basically measure our business suc- 
cess, was encouraging. We improved 
our profit picture 

After paying all our bills, including 
taxes, we had left $1,576,765. This 
was an increase of about $487,000. 
Of this amount $1,085,000 was paid 
to the owners of our business—divi- 
dends on the money they invested 
in it. Reinvested for future improve- 
ments or emergencies was $491,000.” 


come 


made 


lo quot 


Outsiders Opinions 


'ypical of the attitude of edu 
toward the company’s en 
is this excerpt from a letter: 

“Usually-vague facts about busi- 
ness, labor, and government are here 
crystallized into worthwhile infor- 
mation. Such companies as yours 
have made it possible to see the real 
results of free enterprise in industry 

in the American way.” 

And from another letter 

“A big impression was made on 
cur students—both by the way the 
plant trip was conducted and by the 
information thus gained through your 
efforts. Such real opportunities for 
first-hand information concerning 
‘Vacts of Life in the Working World’ 


are all too few.” 


cator 
deavors 


Other Gains 


Phe bearing of Supplee’s program 
on parallel matters is noted 
I'rue, it’s hard to determine and 
we the influences behind such 
things as absenteeism and turnover 
generally conceded 
that when employees are content in 
their job association, and when em 
it a high level, ab 
near mini 
Here, the 
program con 


I lowever, it 1s 


ployee morale is 
held 
mum, and turnover 1 
forthright « 
tribute 
here ha 
plee’ Ince 
wo, And 


FOTU to 


entecism 1 
Ono 


been no strike at Sup 
unionization 14 years 
only one grievance has 
ibitration (a case where 
ompany action was upheld) 
[his considered to evi 
dence the good influence of the com 
long pe riod of high employee 
orale 


may be 
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KEY to 


cparator 


new process aré these 


run in series under 


eight DorrClone 


instrument 





Vortex 
tinder ---. 


_- Apenr net 








ZL igh r a “ 
moteria/l 
tlow 
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Ris, ‘Cyclone mounting plates 
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\Weavy 
; moterio/ 


flow 
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control heavy materials, and (above 


SECTIONAL VIEWS show (top 


how cyclone eparate light from 


detailed nit 


" 
mplet 


Better Separation—Better Starch 


Specially designed cyclonic unit picks off light material from 


vortex of swirling liquor in new operation to reduce gluten 


FE STAFF 


From information obtained at plant from 
H. C. PIEL and R. A. BINTZ, respectively, 
Vice-President and Assistant Vice-President- 
Plant Manager, National Starch Products, 
Inc., Indianapolis, Ind 


CHALK UP another achievement 
in the technical struggle to separate 
unwanted substances from food ma- 
terials efficiently. It 
in an centrifugal-action 
ipplication wherein light material 
is picked-off from the vortex of swirl- 
ing liquid 

And in this you find a new an- 
swer to the problem of efficient, 
continuous production of cleaner, 
high quality starch notably low in 
unwanted protein. 

The new advance is employed 
as a supplementary separating opera 
tion at the Indianapolis plant of 
National Starch Products, Inc. And 
it involves the use of specially de 


more 
ingenious 


comes 
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signed DorrClone Separators (Dor 
Oliver, Inc., Stamford, Conn.) Eight 
ot the units operate in series to 
polish the starch liquor and refine 
it to very low protein content (about 
0.25%). 

Starch liquor is supplied to these 
separators from Merco centrifuges, 
which efficiently remove 85-90% 
of the gluten from the mill liquor 
And the entire system is engineered 
to operate automatically and con 
tinuously—with full panel-board in 
trument control to attain 
eparation 


more 
uniform 


How New Unit Operates 


Kach DorrClone separator com 
stainless steel housing, 
within which are 480 horizontally 
ranged, plastic separating tubes 
Each tube is lock-nut 
pair of vertical stain- 
within the hou 


prises a 


4x6 1n.), 
ecured to a 


le plates spaced 


1957 


ing sides to provide collecting reset 
vos for 

Heavy underflow liquor from the 
Merco centrifuges 1 
through the section 
DorrClone low is 
gpm. through a 4-in, open 


separated liquors 


pumped under 
pressure center 
ot each 
it 1-to-2 
ing in each of the 

Heart of each separator is a spe 
cially designed, threaded tube, into 
flows at a_ tangent 
As the liquor 
up the 


unit 


separating tubes 


which 
and under pressure 


liquor 


wwirls, the vortex finder picks 
light material for discharge into the 
collecting reservoir on the opposite 
side of the staink 
Heavy material spin 
sides of the tube ind 
way through the 
drawing 
two-stage 
separating 


one of plate: 
round — the 
finds it 
down neck of 
venturi (se ibove 

National's 
tarch-gluten 
itt in this manner 

Starch-gluten 
from the wet 
tion to Merco 
at a 
units 
light (overflow) and heavy 
flow) 


tion 


continuou 
ystem oper 
liquor is pumped 
cornmilling opera 
centnfuge 
2,500 


, Opt rating 
rpm These 
the mill liquor into 


speed ot 
separate 
(under 
fractions. ‘The overflow por 


ihbout 10° Oe fo manu 





pumped 


furthe I 


roduced 


protes ted 
ba k« t-ts pe 


mill ho 
final 
DorrClone ontroll 

of discharge dl I ( 


ndicating in 


underflow fro measured 


ont |] 

tem 
4 WICASUTE 
eparat ng tem 


| 
poimt the clarifies 


further 
If tarch 


on 
tre ited to 
ind 


il 


Knocks 50% 
Off Handling Costs 


This 


crates 


a ee’ 


scored with long-life 


saving is 
that enable large-load fork-trucking 


manual labor, and safeguards tender produce 


COST Of 


HANDLING 


been cu i 


Midwe 


tern 


innery has now 
yperation 

Ihe 
sturdy James-type wirebound field crates for the ham- 
pers formly used, and then employing fork-lift trucks 


impressive reduction was won by substituting 


for handling them in pallet loads 
air han COVCT ha cnabled G 


penditure for fel 


». Supping 
up 


thi 


ontamn 


life of 


thi 
hie idqu inter 


I Brook ( ip 
its Collinsville 


Summit 


inning plant 
ind at Shirl 
Lebanon, Ind 

The new hth tapered handhold-cleated wi 
mind crate re now used throughout the 
ten ( mTroWIMng operations ving the itt 
their ¢ nstrat 


cason 


Mit 


md 
ompan 


plant conomy wa len 


thi 


thre 


ciurili 


Minimizes Damage to Produce 


usta the tender I 


produ 
p Indiana operation because th 
tem chiminat everal handling 

Pickers pr bout 35 Ib. of tomatoes 
On Hat-b that follow the 


‘ patiet up to OO rat ) 
nm pa ! ; ! 


into each « 


filled 


pickel 


wove, flow 
tarch flow 


| mploved 


hooked to pneumati 


DorrClone 
ontrol 


om Sth 
flow 


vash water 


ym (Ovel I 
the 


Cl I 1O 
| I 


unit), and 


mill water countercurrent 


Wa h 
from a feed tank 
ounte! Earlier Progress 
unde 


} l 1] Ihe Merco 


ented an 


centrifugals repre- 


raction as it outstanding advance—a 


radically new continuons method 
installed following the war. 
take i fraction of the 
that was occupied within two 
of the mull th« 
h tables formerly employed to 
the gluten the mill 
are record liquor. What’ there is far 
better and separation of 
tarch from gluten. And it’s carried 
uit within a completely sanitary and 
nclosed instead 


underflow of 


i time, from 
then to vhen 


Thi 


and 
up onl 


house by 


fully automat eparate from 
more 


clean I 


ystem in minutes, 


fina ibout 8 hrs. as previoush 


A-B-C CHANGE SPEEDS MOVEMENT of 
field to Packer 
adopted (A) these efficient field crates that safely 
stack into (B) big pallet loads for (C) quick 
fork-lift transfer from trucks to flume. 


ripe tomatoes from cannery 


driven directly 
over to whisk 


let When 
to thr 
Pp illet 

Contrast with the former way highlights the advan- 
tages. The old hampers, says Clark, would not stack 
so high. And at the cannery yard, they had to be un- 
loaded manually, with several more handlings before 
reaching the Chis required considerable yard 
labor saved Also, the shape of the hampers 
made truck-loads unsteady. 

As for the new ficld 
the start of each season 
ordinary care, they should last six 
three for the hamper 


trucks are 
fork-lifts take 
loads to the flume feeding into process. 


loaded 


full 


| 


Wiie4rs 1a vher 


flume. 
now 


maimtenance crate ire dipped 


i a preservati Nution at 
It’s stated that with 


Ih SCaASON i igaimst on} 
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EFFECT OF IRISH MOSS EXTRACTIVE on precooked dehydrated lima bean Left: Without additive 


badly broken. Right: When 0.2% extractive was added to soak iter, beans remained whole when dried 


How Irish Moss Extractive 


Improves Protein-Content Foods 


Uses of this agent seen multiplying following its striking success in extending mix- 
ing tolerances of bread doughs, firming spaghetti, enhancing white cakes, pro 


tecting bean hulls, suspending cocoa in chocolate milk, and producing dry icings 


ELMER F. GLABE, PAULINE F. GOLDMAN and PERRY W. ANDERSON = polysaccharide, it may 


Food Technology, Inc., Chicago ence the pentosan ind w 
pol iccharides of flour.’ 


ll’ NOW APPEARS that the famil-  flour-containing foods is partly due that bright new prospect 
iar forming of water suspensions by — to the reaction of the extractive with The effect of amon 
Irish moss extractive (carrageenin) is the carbohydrate system of the flour but not cationic and non 
just a door-opener to a number of Since Irish moss extractive is itself gents) on wheat-flour 
very interesting new uses for thi 


well influ 
iter-solubl 
* It is here 
ire seen 

det rgent 
ionic deter 


protein 


pj 





agent 


Research has now demonstrated Thumbnail Brief on Extractive 


that it also forms complexes with 
"I'he r ty } mi ; five or ( raveenm 

proteins, and we may cite several rh rsatile Irish mo CXTFACTH ' aT ay ; 
hydrocolloid material obtained from the red marine 


trides that have initiated the new 
Vhi plant 1 gathered from the Atlantic Occ 


{ 


vossibilitic 5 
material is extracted with fresh 


Namely, there have been remarka- sal 
ble improvements in beans, dough, Resulting Irisl 
spaghetti, and white cake—as well 
as those with chocolate drinks and 
icings—with the credit going to pro- 
tein complexes set up in these prod 
ucts by as little as 0.03% of Irish 
moss extractive, 

Additional research may finally de 
termine that the beneficial effect in 
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measurable on physical testing equip 
ment." Later showed that 
Irish mos: also an anion 
compound, reacted with wheat flour 
With the experimental work carried 
further 
by the following testing procedure: 


research 


extractive 


uch reactivity was revealed 


Points on Gluten Washing Tests 


When gluten was washed from a 
tandard flour 
flour pre-blended with 0 Irish 
moss extractive, and the gluten wa 
rolled into balls, the ball with the 
extractive appeared larger annd more 


baker ind from a 


firm than the control. Then, wher 
the 
covered for 5 se 


the 
tenden 


each two gluten balls wa 


with a 2-lb. weigh 


one with extractive showed mor 
to return to a round shape 
ifter the 


(within 15 see 
weight 

In hug | Ww ¢ ( 
different quantiti one 
extractive ha thie 
trength of a Southwest winter wheat 
baker's flour. A numerical scale wa 
issigned for the trength val 
the variations in feel 


removing 


that 
ot 
gluten 


cttect 
t\ pt 


the 
ot 


on 


gluten 
ue, descenbing 
ff thr 
Qn 
ent 
Hid 
level of ¢ 


rluten 


wet gluten bal 
thi 
in excecdingly 
Note that 0.1% it the lowest 
xtractive that effects flour 
[his effect merease up to 


cale, a 


of 1 repre 
ind flaccid 


loose 


Charts trace 


FIG. 2 >RAM CHARTS show 


MIXO 
idditiy B) | 


1% att idded dry ( Ui. 





Wheat Gluten 


oo? 


(Disintegration) 


0.1 02 03 
Percent of irish Moss Extractive 


04 











FIG. | 


winter 


WHEAT GLUTEN (Kansa 
baker's flour) doubles in 
under the 
added Irish 
extrac 


of the 


wheat 
ordinate) 
to 0.3% 
of 


disintegration 


relative strength 
of 
extractive Use 


sult 


influence up 


mo More 
tive 4 in 


gluten 


( 


().3 
tion has progressed too far for satis 
factory testing 

It was noted that added extractive 
did not change the pH of the gluten 

Other physical testing apparatus 
also gave evidence of this protein 
reactivity of the extractive with glu 
ten. Farinograph curves of high pro 
tein flour treated with 0.25% extrac 


cracker sponge fermentations 


ee ceees teens. 


effect of extractive racker 


on sponge 


suspended in water, and 
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after which gluten disintegra- 


during 


1) 


dough 


con- 


rapid 
untreated 


tiy ~ show 1 
development 
trols 

Dough containing the extractive 
also remains at its maximum for a 
longer period of time. This fact is 
useful because mixing tolerance of 
the flour is thus increased. Also, it 
again demonstrates reactivity of the 
protein with added extractive. 

Carrageenin affects Kansas winter 
wheat flours less than the high pro 
tein flour noted And ‘Texas 
winter wheat flours thus far exam 
ined, along with soft wheat flours, 
how the least reaction, as measured 
by the l'arinograph. However, the 
reaction with the latter flours is ob- 
ind is important enough to 
b commec;®rcl illy ul able 

Cracker reactions 
with the extractive in the Mixogram 

big shows Mixogram 
for 0.10 and 0.25% car 
rageenin dry-mixed with the flour 
ind 0.25% suspended in water be 
fore mixing. Latter method gives the 


More 
than 


] 
i 


ibove 


cr’ ible 


sponge S show 
ipparatus 
pattern 


most pronounced effect. 
Commercial bread-baking experi 
ments show that the Farnnograph 
tests are translatable into longer mix 
ing tolerances for the doughs, and in 
more uniform exterior loaf charact- 
eristics—mainly spring. These 
results were shown on flour doughs 
that failed to respond to the known 


oven 


0 ES eee eal 


ete 


pa Swe SS SSSSE El 


_ 


16-hr. fermentation 4) Control (no 


) 1% added dry 
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oxidizing agents, potassium bromat 
and potassium iodate 


Case of Alimentary Pastes 


Spaghetti made from durum semo 
lina and hard wheat farina responds 
displaying de 
creased sensitivity to cooking. 

Commercial tests were made with 
spaghetti dough containing 0.2 to 

3% ic dried spag 
() The dried spag 
hetti was cooked 20-min 


to carrageenin by 


carrageenin 
ith boiling 
taste 


hen a four-member 


panel examined the spaghetti relative 


water. 
to softness and resiliency (measured 
by mouth feel) 

Spaghetti containing the extractive 
was rated 
more resilient during chewing. , 

Cooked spaghetti was also tested 
on a Brookfield stress-strain unit 
[his instrument applies a constantly 
increasing force of 1 to 1,000g. until 
the spaghetti strands are broken. Re 
sults are registered on graph paper 

This instrument 
elasticity. However, 
significant feature of cooked spag 
hetti strands, according to our tests 

A comparison of Brookfield break 
ing-strength values and_taste-panel 
follow 


consistently firmer and 


also measures 


this is not a 


observations is shown in the 
ing table 


Effect of Irish Moss Extractive 
On Spaghetti Cooking Value 


Percent SK14 Brookfield 
Irish Moss Breaking  Firmness 
Extract Strength Score 
0 (Control) 41. 6 

0.075 
0.10 
0.20 
0).30 


Panel 


It will be seen that agreement 
in general, close 


Reaction With Other Proteins 


Egg and certain SOV bean prot I 
show definite reactions with Irish 
moss extractives. Mix a suspension 
of carrageenin with a solution of soya 
protein, or dry or fresh egg albumen, 
and a precipitate is formed 

An example of the practical use of 
this reaction is found in making 
quick-drying icings for use on sweet 
rolls. Here, 
moss extractive reaction 
of sugar crystal and film formation 

requisites for quick wrapping in 


a soya protein and Irish 
affects size 


commercial practice 

Other vegetable proteins also show 
reactivity. For instance, in the prep 
aration of precooked dehydrated k 
difficulty 


gumes, a encountered i 
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cny.vn, imntact eed 
coat during drying 

Steps in the process involve soak 
beans in 
water, followed by draining, pressure 


Beans are 


ing dried lima or navy 
cooking, and dehydrating 
then quickly rehydrated by adding 
the required amount of water and 
cooking for a brief period 

Breaking the hull, or seed coat, of 
lima beans results in a_ product 
which, upon rehydi 


i mash instead of 


resembk 
beans. How 
added to the 
soaking water during processing, be 


ition, 
vhok 


ever, if the extractive 1 


havior of the seed coat during dehy 
dration is different (initial illustra 
tion 

‘There is then reduced damage to 
the seed coat of the 


ssing, and it 


dehydrated bean 
in proce More 
like i whok 


This suggests that there might b« 


ippear4s 
bean 

advantages relative to the reaction 
of the extractive with other 
table 


that are subjected to 
ever 


vcpe 
proteins 
heat during canning, dehy 


dration, or freezing 


Effect on White Cakes 


Another 
the Irish moss-protein reaction is 
its effect on white cakes. As 
pointed out, the carrageenin 
with egg albumen 
of white-cakes contain 
ilbumen, addition of 


pra tical applic ition of 


previ 
ou ly 
react 

In a scric¢ 
ing 1.5% cgg 
the extractive (dry) produced notable 
cttects on the cake 
texture was 


characteristic 
lor instance improved 
this feature being particularly notice 
able after storing the cake 
paring it to a control. 
Other properties proved as good as 
those of the control Hypothetically, 
with flour protein 


ind com 


reaction of egg 
could be I¢ ponsible 

Ihe foregoing data indicate that 
the protein 1s undoubtedly reacting 
with the extractive in flour-contain 
ing food product Sut it is reason 
able to suspect that the starch or 
general carbohydrate system of flour 
is a factor in the effects of carrage 


cnin in bread and cake 


Reactions With Milk 


Irish moss extractive’s performance 
when with 
largely credited to its formation of 
with proteins. An exam 
ple is drink, where the 
extractive reacts with milk protein to 


in contact proteins j 


complexe 


( hoc olate 


keep COCOd parti les 
throughout the 


uspe nded uni 
forml 


lig 


liquid ce our 
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PROTEIN 


demonstrated by the 


FIG, 3. EXTRACTIVI 
REACTION is 
amount of Irish moss extractive re 
quired to suspend 1 Ib, of cocoa in 


milk, and in water 


Amount of extractive to suspend | 
lb. of cocoa in 100 Ib. of milk is 
between 0.03 and 0.04 (based on 
the milk) 

Ihe resulting protein complex i 
responsible for suspension of cocoa 
party les, as indicated by these two 
observations 

1. If le 
is u ed 
take 
tion of milk i 
as 0.04 ot 
curd formation begins and 
off” o1 

.. To suspend the same amount 


than 0.03% of extractive 
fall-out’ of cocoa particles 
place immediately after agita 


itopped If 


Calrageciin 1 


is much 
used, 
wheying 


c¢paration occul 


of cocoa powder in 100 |b. of water, 


ten time is much extractive (0.30% 
is needed Thi that 
formation is not the sole fac 


demonstrate 
matrix 
tor in causing the cocoa su pension 


1 
in milk 
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Latest Equipment for Bottlers 


Newest inspection and handling devices attract 
eyes at ABCB show in Cleveland. Also high- 
1M SPECTION 
sci lighted are special washers, and fillers, valves 


and sprayers, trucks and bodies. 


Inspecting, Uncasing, 
Packaging Units 





THIS SEMEAUTOMATIC UNTI 


I 


~~ ——— 
com —_— — 
hMPTY BOTTLE INSPECTOR mounts on discharge con- 
eyor, operates at up to 22U bpm Handles all types, including 
Or ipplied srookdale Laboratories, Bloomfield, 


HALEF-DEPTH UNCASER employs V-belts to lift bottles 
rtically and set them on conveyor at 400 bpm speed 
rides and hold-down mechanism insure bottle release 


J. Meyer Mfg. Co., Cudahy, Wi 68C) 








Meee eee aot, Uy unit uses pink light — 2.01, CARTONING MACHINE operates at 40 bpm. ot 
I i t hin Texigla ( ol 


that 


St. Lou 


ntermittently. ‘Takes flat cartons from magazine, sets them up 
ind loads them with two 1-qt bottles: Maker: R. A. Jones, Inc., 
Cincinnati 651 





Fillers for Bottles and Tanks 


m © 
SPEEDY FILLING of ar > pre-mix 60-VALVE ROTARY FILLER features 3-ft. twin infeed screw that marshals 
tan} per min ossible with this two bottle conveyors int 1 | bpm 
vith accurate rup-meter ithout Injunng bottle Unit al hl juart it | nin rt M 


Chicago OH9A \ifg. Co., ¢ udahy, Wis. (69B) 


Pe 
. 
* P 
‘ 
t 
44 ° 
; 


! i ig in to attain 


he: I 


‘ie Te yicitit 
r 4 


' ’ dg 


rs! 


PACKAGED mixing-carbonating unit comprises highly a VERSATILE 28-VALVE FILLER 6-head crowner with 
ty of flavor Can also be d with CEM Uni 
Cork 1 Cr 


l'lo-Mix metering device, standard Carbo-Cooler, and ruper for val 
10-gal pre-mix tank Capacities from 270 Blend system by b 
ph Mojonnier Bros. Co., Chicage 69 Baltimore 69D 





Bottle and Tank Washers 


=z. 
WT 
—— eZ 


SINGLE-END WASHER (6-16 wide) NEW 10-POCKET WASHER han PRE-MIX ‘TANK WASHER pre-rinses 


every 2-min 





employs tubular heat exchanger for hot dles 150 bpm. It has pre-rinse, pr vashes, and rinses a tank 
caustic and rinse sections to minimize h, primary soak, and final nozzles direct water on both 
bottle breakage—Archie Ladewig Co ms.—Miller Hydro Co sal isid tsid Cherry-Burrell Corp 


Waukesha, Wi 691 ndge v4 69] 


For detailed data on units circle key number on Reader Service Card in back of book 
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Trucks and Bodies 


HAND TRUCK 


FOR SPEEDY HANDLING 


NEW TRUCK feat t PRUCK BODY of 


i 


CONVERTARLS 


NEW on tecx"Soor 











Miscellaneous Units 


sts “a 


SPRAY UNTI tion bot NEW BUTTERFLY VALVE i 


ved for 
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WHY THE POWRWORKER 
AT ARMOUR and COMPANY ? 


Those are freshly packed Armour hams coming in on 
that conveyor line. And as fast as a pallet can be loaded 

. a Powrworker whisks it away for delivery or storage 
Why the Powrworker? Because an operation like this, or 
any modern food operation, calls for equipment with a 
reputation for working a full shift. Power failure or other 
down time can be disastrous. And if the job calls for a 
tight fit . . . the Powrworker is a natural, for it’s only 
26” longer than the load. Maneuverability, accessibility 
—ajl outstanding qualities of the modern Powrworker 
But the best proof lies in a demonstration. Call your 
local Clark dealer and he’ll make arrangements 


Your local Clark dealer is listed in the Yellow Pages 





POWRWORKER SECTION 


CLA "1 4 industrial Truck Division 


CLARK EQUIPMENT COMPANY 
EQUIPMENT BATTLE CREEK 14, MICHIGAN 









Model FF-H Wrapper Gives Nestle 


IGH SPEEDS, ACCURATE REGISTRATION 


= 


lo wrap its cookie mix package, Nestlé uses a Model 
FF-H wrapper. This is just one example of how the 
versatile FF-H, originally designed as a high-speed frozen 
food wrapper, is now serving in a number of other fields. 
Electric eye mechanism and slip-proof paper feed provide 
accurate registration of the heat-sealing foil wrapper. Nestlé can wrap up to 150 


pac kages a minute with maximum efhic iency. 


An integral, automatic feeder moves cartons through the FF-H for straight-line, 
horizontal wrapping. Paper feed stops automatically when no package is fed. 
Loads are evenly distributed throughout the wrapping cycle to keep moving parts 


and bearings shock free. 


You will find the Model FF-H has been engineered to give you ease of operation 
plus low maintenance. It is a one-operator machine. A counterbalanced “‘lift-up” 
transport assembly facilitates cleaning and operating. To get complete 

details on how you might use the FF-H, contact your nearest 


Package representative, 


EAST LONGMEADOW, MASSACHUSETTS PAC qt G re 
NEW YORK « PHILADELPHIA « BOSTON « CLEVELAND « CHICAGO « ATLANTA 


DALLAS « DENVER « LOS ANGELES « SAN FRANCISCO « SEATTLE « TORONTO MACHINERY COMPANY 
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THESE SEMLAUTOMATIC RETORTS are now in action at Gr 


tional-size cans (75 oz two 


[he 


units 


Agi-Torts—turn 


alled 


one is processing, other is unloaded and reloaded. 


FEED AND CONTROL: Company-designed accumulating table 


Right: Pushbuttons control automatic in and out movement of can: 


left) 


ind processing 


en Giant on their 


it top-quality vac-packed product at 36 can: 


holds 400 cans for 


l 


institt 


While 


production of corn in 


initial | 


mun 


ilternate feeding of two retorts 


instrument-regulated 


Upping Output Wins Extra Benefits 


Engineered astutely, a production-boosting program can bring 


prime additional advantages all along the line—as Green Giant 


notably demonstrates 


HARVEY A. SCHEEL 


Director of Engineering, Green Giant Co., 
Le Sueur, Minn. 


TREMENDOUS PLUS-VALUES 
can be achieved by smart engineers 
when they increase the capacity of a 
food processing operation. They 
can, in addition, up efficiency with 
new and advanced methods, and 
come out with better quality control 
as a byproduct. 

This is precisely what happened 
when Green Giant modernized its 


FOOD ENGINEERING, JANUARY, 


Fox Lake, Wis., cannery to provide 
more capacity for its corn pack. 

Besides getting higher throughput, 
the engineers simplified materials 
handling, reduced maintenance, bet- 
tered sanitation, made working con- 
ditions easier, and improved quality 
control. ‘They even worked out ways 
to save on construction costs. 

There were five key phases 
program: 

(1) Installation of two semi-auto- 
matic end-over-end retorts with 36 
cans/min, capacity. 


in the 


1957 


(2) Automating of the processing 
cycles with master controllers. 

(3) Building of easy-cleaning fea- 
tures into equipment, 

(4) Putting in a continuous waste 
removal system. 

(5) Field-checking of corn fresh- 
ness to speed flow at receiving dock. 

Hottest processing improvement 
was installation of two kKMC Agi 
lorts, employing end-over end agi 
tation (FI, Feb These 
high-temperature short-time 
r of vacuurm-filled, 

institutional-size 


"53, p. 70 
provide 
thermal processing 
75-02 (603x600) 
ins 
Processing time is staggered $0 
that 


1 
ind coolin 


unit | (cooking 


') while the other is being 


ome operating 


unloaded and re-loaded 


On thei to the 





4 Effective, Yet Simple, Process Innovations 


hLARI 


Onta 

" istibutt 
haftt for load 
rt Du 1 


iting und 


Automatic Master Controller 


hy 


laylo 
md pre 
This in 
iutomatically 
‘ cycle—vent 
ind blowin 
dials have remoy 
ible program trip pins for 
off Pins are 


Controller-time 
“on 


operation clampe 


and 


finished 


ovided through 


ind 
Piney l pl 
ineered plant layout. Tacl 
unit hut down 


caning aqui ’ production 
i} C rice 
| cutters ar 


mad 
mitaining 


COT hush 


hose 


SIN trategicall 


{ potted 
hlorine 


upplying olution serve | 
roller-t px 
cutter 

collects in 


concrete 


inspection 
Below 
6x6-1n 
on-clogging type utter 
that flume it out of plant. Water 
hlormated by a Wallac 
liernan it the ind fed 
th plant it a 1.000 gpm rate 
Another fe that 
tenti the extra 6-in. flare at bot 
tom of the 37-deg.-inclined chute 
corn to huskers. ‘This simple 
change in chute design minimizes 
binding and makes it easier for girls 
to feed corm to huskers 
processing advances 
the installation of 


orn husker 


ONVCYOI ind each 


init, waste wate! 


unit 
well, into 
iture justine it 


| 


feeding 


I'wo major 


temmed from 


FOOD ENGINEERING, 


MAINTENANCI 


COBS from 


tl oO hu 


DISCHARGE 
ite wro 


tt vithor 


SILAGE CONVEYOR is 


when making return 


iTTOW) 


essing. This serves to lubric 


JANUARY, 


IS REDUCED |} 


be iit 


utters di 
Thi take 


it need of a 
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ate the belt 


1957 





pecial roller-type inspection con Lhis simple modification has en from separator pit imto manure 
veyors (Green Giant-designed, built ibled the company to employ a preader type units that distribute it 
by Link Belt), which carry corn from shallower 5-ft. deep (instead of 9 ft.) or curing into animal feed 
huskers to cutters. First off, con pit housing for the corn-cleaning Waste liquid flows into anoth 
truction of the rollers is distin equipment. What's more, this 4-ft ft from which it 1 
mished by the use of non-corrosive saving in depth is also realized in the hoy nd 
iluminum tubing and pre-casf Aylon  waste-separator and waste-water pit thumainum 
bearings. These long-wearing ,bear The de-cobber unit is equipped hy 
ings are water-lubricated, thereby with a series of rotary, circular metal 
they climinate the possibility of any blades, spaced 4 im. apart and in Checking Field Quality 
product being contaminated by oil. vertical position. Pieces of ce b and 
Second advantage here lies in the husk are discharged into a flume that Green Giant has initiated an m 
new arrangement of these conveyors flushes them into th cpa ir pit tensive field-samplin program to 
right-angles to the huskers. ‘This hen, at the d ker unit, cl insure canning of farm-fresh corn 
way, some ears discharged from husk- driven rakes remove the corn sil ind to expedite production 
ers automatically fall into vallevs of which is also flumed to the wast pit Maturity of corn is now precise] 


the convevors without need of man Kernels continue in a flume to a determined upe n selection of unpl 


ual orientation. As a result, only one J0-hp. pump Fairbanks Mor trom each 10-20 acre Only when 
girl (instead of two) needs to be sta- Chisholm Ryder) pum This cd moisture tests imdicate maturit 
tioned at the husker-convevor tran livers them to a bank of gravit the corn harvested and hauled in 
cparators fol further cleanin lormer! Ol trucked te 
Waste water is flumed from pro ombination mo ire-lab and ile 
Continuous Waste Removal duction areas in pitches house outside of the plant. Here 
gutters that flow into on mothe rive Va lost queued up 
Co ir¢ ejected from the newly) ind then into the KZUx 5U-Tt eC] iwaiting test of Wnpl 
designed corn cutters (3A’s, FM(¢ rating pit outside of the canner Lh nev pre-testin tem 
ind chuted into gutters that flume Wate entering the pit flow bolish the d truck line-ups at 
them to a eparator pit out ici f through a vibrating parating screen the receiving Ol ince the v 
the tHTICT About OU gpm ot Link Be It that remove ind tran hick unload dit ind return to 
plant waste water flumes the cob fers waste solids onto a flight co the fields for further load 
\ noteworthy plant-modernization vevor along with such other lage Phu there no more reception 
onomy has been attained, stat is husk cob ilk, and reye f  muinature Ol vhich when 


Plant Manager Robert Engler corn. | xcept for the cob ill a form ceived 


through use of a pecially designed _ belt-conveved out of the processin over. And dela ir 


onveyvor carrying kernels from corn plant and into the separator pit lor further efh 

cutters to cleaning equipment (d his is a 36-in.-wide belt that ha ture-testing building 

cobber and de-silker Here, the no flights or frames where waste ma from the ipron ane 

drive is installed on the tail-end or accumulate. ‘This eases cleaning point near the v parator pil 
lack side of conveyor and thu Ihe belt slides smoothly over Here, 1 CelN held sample 
pushes instead of pulls the belt. As oncrete trough instead of rolle: that checked, and the 

i result, 4 ft. of additional height i ind it is lubricated by water flowing ie accumulating from these test 
goined in only 25% of onginal between belt and trough is directly disposed along with th 
ength of inclined section of belt Flight elevator (15 ft.) lift lag ilage coming trom th mmnery tine 


Save on Pit Construction 





SPECIAL CONVEYOR BELT (arrow) operates by pus! SAME, HIGHER BELI 
drive (instead of pull). ‘This lifts it higher, enablin ( ngs in construction of 


shallower pit for corn- leaning units eparating silage and other 
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DUST BULK PNEUMATIC 
CONTROL STORAGE CONVEYING 


DAY PRODUCTS 
SERVE THE FOOD INDUSTRY 


EI SE te. 


«++ CONTROLLING DUST 


\ DAY "AC" Reverse-Jet DUST FILTER @ Dollar for dollar, 
feature for feature, you get more for your money with a DAY "AC" filter 
Economical first cost and low maintenance PLUS the fact sub-ossembly by 
DAY saves up to 75% on installation costs. @ Felted filtering media cap 
tures sub-micron dust particles with 99.99-+ % efficiency. Media porosity 
is maintained by self-adjusting, high pressure, reverse-jet blow rings 
@ DAY filters occupy less floor space— need less headroom— are furnished 
to operate on suction or pressure. @ May be installed inside or outside; 

nits completely weatherproof. Write for Bulletin 559 for complete 
facts and engineering data 


(Licensed by 
H. J. Hersey, Jr.) 


DUAL-CLONE TYPE ; TYPE "G" Ga 

Dust Dust . EXHAUST ae - UNIT DUST 

SEPARATOR ‘ FILTER FANS . CONTROLLERS 

High air delivery per horsepower 

required, Statically and dynami Complete, low cost unit combines 
cally balanced; designed excl high efficiency of DAY Dual-Clone 
sively for dust control applica and Exhauster, Ideal for remote 
Bulletin 490C Bulletin 560 tions. Write for Bulletin 471 locations. Write for Bulletin 510 


A SINGLE UNIT OR A COMPLETE DUST CONTROL SYSTEM 


Vertical or horizontal bins, 
special sizes or groups furnished to meet 


production needs; air lock rotary valves, 











twin screw feeders and other auxiliary 

equipment optional. DAY bins need no 

field riveting, soldering or welding 

Built and shipped in easily erected AIR LOCK . HORIZONTAL TYPE 

, bolted sections. Write for Bulletins 529 ate ad = an a oe 
DAY Vertical Type Bulk Storage Bins and 549 


INDIVIDUAL BULK EQUIPMENT UNITS OR A COMPLETE BULK MATERIAL SYSTEFA 


»» PNEUMATIC CONVEYING 


Thee DAY Company 


ment and systems provide a modern method \w . ) 817 Third Ave., N.E., Minneapolis 13, Minn. 
of bulk material handling. Self-cleaning to prevent Min r cx ae P. O. Box 70D, Ft. William, Ontario 


contamination or product deposits in system. Speed = Branch Plants: Buffalo, Ft. Worth, Toronto 


oo Pneumatic Conveyor equip- 


of operation improves plant efficiency. Write for Representatives in Principal Cities 
details 
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re tal 
CRANBERRIES first get thorough 
choice” for pro ing into new 


I 
then pir 


leaning berric¢ 


THIS MACHINE. pi s all the 


vith I nad mn yam 


and inspection preparatory 


fo the nation 


the tho 


ure they ar Cran lpr 


number i 


From: 
To: New Multi-Use Product 


Fact that the cranberry ruptures under heat processing formerly made that 


New Processing Idea 


/ 


fruit a “secondary.” But no longer. Today, a special machine punctures 


it, then vac-syruping changes it into a new-flavor item 


VERNON GOLDSWORTHY 


President 
River, Wi 


Cranberry Products, Inc., Eagle 


Photos courtesy A. E. Staley Mfg 


Co 


BY THINKING OUT a 

to process an old product, you 

re it what 
food, with new uses 

\ case in point is the recent de 

clopment of a new technique for 

ing the cranberry 


Hew Way 
Cali 


imounts to a_ brand 


proce 


industry 
processed — cran 
Cransweet—a 
plump that 
yet retains the character- 
flavor 


pecially 


is known as a 


ruby-red berry 


weeter, 


isti ranberry 


Brief of Innovation, Applications 


Ileretofore, cranberries 


when they were heat proces ed 
tor this reason they 


rupture d 
and 


ould only b 
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whole. This 
has expanded use of this fruit in the 


reli hy 
llowever, in the Cransweet method 
cach of the tart 
pierced so that it can b 


nade into sauce lly, or 


naturally berries 1 
wectened 
under vacuum with syrup 
ind without rupturing the fruit 
> The principle is also seen prom- 
ig with certain other products 
For instance, this technique might 
be employed to pierce cucumbers 
and so enable a new type of proces 
sing in pickle manufacture. 

With their different pleasant fla 


vor, the pecially 


sugal 


isi 


proces ed cran 


berries are heralded as a new food 


ingredient 
Available in cither whole or half 
berry form, they are now being used 


in the manufacture of chocolate- 


*Process was developed by K. G. Weckel, pro 
fessor of dairy and food industries, U. of Wis 
consin College of Agriculture, and patent for 
it is held by Wisconsin Alumni Research Foun 
Latter granted license to manufacture 
Eagle 


dation 
Cransweets to Cranberry Products, Inc., 
River, Wis 
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coated cordials, candy bars, ice 
cream, sherbet, bakery goods, frozen 
dinners, etc. 

The berries are also spice-pickled 
whole as an appetizing relish for 


the retail and institutional trades. 


Closeup of Process 


In Operations at 
Wi plant of Cr 
Inc choice berri re 
directly from the 
Or they are 


cold 
] | 


ire kept to enab year- round pre 


hipped in 
company be 
from 


delivered frozen 


torage plants, where quantitie 


duction 

In our nev YU,UU 1 tory 
plant the berrie 
fed to an incline 
which di charg 
long ceiling ul pended 


This is the 
followin 


t hopper 


fume 
fave 





If it’s a question of 


flavor 
sealing 


PBATTLE = CREEK 


= yer 
(em 
has the answer 


Illustrated is a Battle Creek Model 51, preci 
sion engineered to handle packages at speeds 
up to 180 per minute 


ae 


co 


it iowe!l 


f the effort of selectin the prope! 
and attractive a ign of the 

ted through impropet 

spent 44 

Living 

Thi meticu 

t ion engineering 
Dil ealed packapes 


co 


LET US WRAP YOUR PRODUCT. Send u amples of your prod- 


cts (or 


rap ana 


ve you 


! | 


othe i vwrishable, describe the pac ime and sizes) 
ind tell u 


the kind of overwrapping you require. We will either 
return them promptiyv with our recommendations, or 
oul uggestions in answer to your inquiry. If you 


would welcome a letter from you 
vv 
. 


tagtug- 
BATTLE CREEK 


Packaging machines, ine. 


109 TWELFTH STREET, BATTLE CREEK, MICHIGAN 
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tinue through a de-watering reel 
ind are collected in a 90-lb.-capacity 
tainless hopper 

‘rom here, the berries drop ont 
n 18-ft. rubberized canvas conveyor! 
vhere they get a thorough inspec 
tion They are then chuted into 

ump with overflow water from 
the flumx Water is pump-recircu 
lated from sump to flume 

4 second inclined flight-conveyor 
now clevates the cranberries into a 
rotar washing reel Washed ber 
nes next go into a small hopper 
feeding the pecially designed pun 
ching machine (H. D. Hume Co 
Mendota, Ill that pierce them 
it 150-b per-min. 

In this operation, berries drop 
from the hopper onto a 4x24-ft 
onvevor belt that carries them 
under rotary stainless steel drum 

x12 in.) containing thousands of 
taink pike paced } in. apart 
I hese hort pikes perce the ber 
ries, Which are then gathered in 
pan 

About 150 Ib. of pierced whol 
berrics are next charged into metal 
drums half full of sugar and corm 

rup (varied A vacuum (20 in.) 

pulled, and the berries are then 
held about 30 min. so that they 
become completel impregnated 
vith rup 

Syrup-swectened berries are dipped 
out of the drums and, with the 
icidity adjusted, they are poured 
into 15-gal capacity iacketed ket 
the Phen after the heating im syrup 
to 180-190F., they are hot-filled into 
12-oz. and I|-gal. glass jar Bern 
counts can be varied from 1,500 to 
3,000 per gal, 

Jars are finally capped, cooled 
for an hour in an exhaust box with 
running water, labeled, and packed 
nto shipping cases. 


Steps for Other Items 


For the product used in th 
onfectionery and baking — trade 
Cransweets coming out of vacuum 
drums are diced pnior to kettle-cook 
ing Also, the pickled Cransweet 
product is prepared in a similar man 
ner. Only difference is subjecting 
drum-charged berries to vacuum fo 
1 second time and for a full how 
1 spiced rup 

hus, in addition to manufactur 
ng the whole Cransweets, the com 
pany produces such other cranberry 
products as: (1) strained and whole 
cranberry sauce in No. 10 and 300 
can 2) cranberry-orange relish 
j2-0oz. and |-gal jars, ind (; 
ready for use in sherbet 
cream, variegated-type ice cream, 
undae topping, bakery fillings, and 


he iiK¢ 


FOOD ENGINEERING, JANUARY, 1957 





You SAVE both time and money when you clarify sugar 

liquors with Celite* diatomite filter aids. Save time be 

cause Celite filtration lets you combine PQ» lime defeca Ww er you 
tion, decolorization and clarification all in one operation 

and insures you of outstanding color removal and brilliant w m 

clarity, too). Save money because you use your existing 

mixing tanks and filters and reduce decolorizing vegetable i iter with 
carbon consumption. In addition, in bone char refineries 


char filter loads are also reduced when Celite filtration 
is used. 





Celite also gives vou important advantages over other 
diatomites. Firs., its lower wet density provides greater 
filter surface coverage six bags do the work of seven 
bags of other diatomites. Second, you get more consistent 
results because Celite is more uniform. Each bag is mined 
and processed at the world’s largest and purest commercial 
diatomite deposit . and sped to you direct or through 
J-M’s nationwide warehouse network. 























tila iaiadiitan For more information on how Celite filtration can | Johns Manville 


ivi save you time and money and give you better fil | 

tration results, call your nearby Celite engineer or *Celite le Johne-Manville’e i CELITE 
aa write Johns-Manville, Box 14, New York 16, N.Y rexiatered wade mark for ite | 1] 

PRoev In Canada, Port Credit, Ontario. diatomaceous silica products 1 |] | 


Johns-Manville CELITE 


diatomite filter aids 
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PIME-SAVING pneu 
matically operated ma 
hine uniformly _ pres 

eals double-wrap 

20-Ib. cheddar slab: 
oming from wrapping 
table at right. Product is 
tored in this form for 
aging prior to cutting 


into wedge 


They Now Package Better 


—And Quicker 


New technique first takes a lot of steps out of wrapping operation. Then performance is spurred 


with an advanced straight-through packaging line that can vary both product sizes and shapes 


WESLEY WISE and JOHN V. ZIEMBA i 1 pneumaticall operated machine Micardon 
roduction Manager, Lake to Lake Dairy Cooper And this has won greater sealing uniformity 
and Associate Editor, “Food Engineering Slabs are brought into the boxing room, where they 
loaded onto a_ stainik table. Here, pre cloth 
Mi’S ONE ‘THING uN ippcaran e removed, and the slabs are wrapped with cellophane 
Kaged product 1 certa june th lift foil laminate and then waxed kraft pape! 
that product ito faster productior Next, the rapped slabs ar loaded into the pres 
> Both these strides, however, have just been accom ox Of the pressure-sealing machine, which is equipped 
plished simultaneously at Lake to Lake Dairy Coopera vith sealing plates containing pump-circulated 1701 
tive, Kiel, Wis. And into the bargain, operating steps oil. Door of machine is closed and latched. and 
have been saved and cost reduced ntrol button is pushed to apply pressure from ; 
11.1 production is handled dail t ait ( ur cvlinder with control valy et at a pre 
t ir But m 
| 40-1 wtomatical its up and a_ pilot 
Then when Si timed cycle 1 
light go¢ ignal to remove 
lab tron 
creupon, th i] 
that ar 
nto pallet to 


Pre-Packaging Routine 


About heddars removed from aging 
ing line Her O-Ib lab 
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Wedges Are Film-Wrapped, Lamp-Heated, Pressure Packed 


STRAIGHT-THROUGH rapping ma hine takes thin-gage 


roll-fed Saran and wrap-seals it around cheese wedge 


are cut into wedges, which are then machine-wrapped 
labeled, and pressure-packed in cartons 

In this operation, slabs are loaded onto a pair of 
10-ft., waist-high angle irons. Steel straps are cut off 
and slabs are removed from cartons and_ transferred 
onto a canvas belt. At this point, waxed kraft wrapper 
is stripped off, and slabs are then rubber-belt conveyed 
to the cleaning room for removal of foil wrap 

The cheese is now cut into two 10-lb. slabs by a 
hydraulically operated wire cutter. A second wire cutter 
forms each 10-lb. slab into 16 wedges (10 oz. each 
These wedges are check-weighed and delivered to the 
machine-packaging line 

Cutter can be quickly changed to produce a variet' 
of wedge sizes (also rectangular-shaped piece: 


Film Wrapping 


Wedge-shaped ‘cheddars are hand-fed onto a stain 
less steel, chain-drive conveyor, with flights spaced on 
64-in. centers. The moving wedges of cheese then auto 
matically drop into 75-gage unsupported Saran film 
which is machine-formed into tube shape from roll-fed 
stock, positioned at an angle 

Side and bottom belts on the Campbell wrapping 
machine (Hudson Sharp Machine Co.) carry Saran 
tubed wedges to a cutting head. Here, a rotary, single 
bladed knife cuts the Saran film to length 

Wedges then proceed to the tucking unit, wher 
ends of each wrapper are shaped up. Next, the cheddai 
are pushed through a device that folds end tails under 
them 

Machine-wrapped cheddars are then positioned to 
take the heating-shoe pressure that tack-seals sides and 
top of packages. Electric current supplied to heat-sea 
two for sides and two for bottom of packaged 
is dial-controlled, with amperes indicated on 
Also positioned upon thi 


ing plate 
cheddar 
four panel-mounted gages 
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UNIT PUTS thermoplastic labels on wrapped wedg 


electri registration 


SURFACES OF WEDGES are now 
red lamps then by battery of incande 


oftened 
ent lamp 


nug-fits’’ the wrapper 


WEDGES FINALLY GO into carton 


ed, are then sealed in thi pressure-p 


using 
> 





CHEMISEAL 
MECHANICAL SEAL 


¢pecialictc ... 


iN FOOD PLANT PACKINGS AND GASKETS 


Chemiseal Packings and Gaskets were designed by specialists for corrosion, 


contamination and sanitation problems in the food and chemical industries. 


Designed of chemically inert TEFLON, 
du Pont's wonder plastic that laugh 
at food acids, alkalis, solvents —that 
withstands sterilizing temperature: 

that has zero water absorption 
that 1 extremely  anti-hesive 
Chemiseal Packing and Gaskets are 
fast replacing other type through 
out the food industry 


CHEMISEAL MECHANICAL SEAL An 
“all-TeEFLON” Seal of pressure-bal 
anced bellows design. Good for all 
mediums including fluids with sus 
pended solids. Applicable to all pump 
or agitator haft Catalog No 
MS-1155 


CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with 
low gland pressures and operating 
torque. Extremely resilient, tough 
and anti-hesive-—it will not seize the 
valve stem or shaft even when han 
dling the most difficult’ solutions 
Supplied in sets with square end 
adapters. Catalog No. TP-1255 


CHEMISEAL PUMP PACKING is ex 
tremely effective for rotating and 
reciprocating shafts. Provides a low 
friction 2-way seal that not only pre 
vents axial seepage, but also seals 
against shaft and stuffing box as 
well Supplied in sets to meet specific 
requirements. Catalog No, TP-1255 


CHEMISEAL TEFLON-JACKETED GASKETS 
are available in any size, with a 
variety of filler materials suitable for 
glass, glass-lined, porcelain-lined and 
metal piping equipment. These filler 
are protected on both faces and the 
inside diameter by the inert TEFLON 
Jacket. Catalog No. TG-953 


Chemiseal Valve Packing 


Chemiseal Pump Packing 


i nn 


Chemiseal Teflon-jacketed Gaskets 


Made of du Pont 
TEFLON 


UNITED STATES GASKET CO. 


CAMDEN I, NEW JERSEY 
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machine panel is a master temper 
iture indicator, with horizontal scale 
Capacity of the wrapping machine 
ranges up to 40 to 50 packages pet 
minute 


Labeling Details 


Subsequently, the wrapped wedges 
continue to an automatic thermo 
plastic labeler (New Jersey Machine 
Corp ) 

Chis machine has an electric eye 
for precise positioning of thermo 
plastic labels 

Heat activation of thermoplastic 
labels demands exact temperature 
control to minimized downtime of 
labeling machine. For this reason, 
close contro] of the machine’s heat 
ing unit has been arranged through 
installation of a Capacitrol (Barber 
Colman Co.). This device’s core re 
ictor varies input of electric heating 
clement in accordance with system 
demand 


Lamp Operation 


Wrapped, labeled wedges now 
drop onto an 8 in. by 8 ft. inclined 
conveyor belt that carries them under 
1 pair of 500w. infra-red lamps. Pur 
pose is to soften the surface of the 
cheese for subsequent pressure-pack 
ing into cartons. The wrapper thus 
provides a skin-tight fit. 

Packages are then automatically 
transferred onto a 14 in. x 40-ft. can 
vas-belt conveyor that feeds them 
below a battery of a dozen 300w 
incandescent lamps and onto a stain 
less steel, carton-packing table. Lat 
ter lamps further soften the cheese 
for pressure-packing 

Finally, the wedges are double 
layer packed, 16 to a scored, hinge 
type, easy-opening carton that is 
manually set up. Glue is applied to 
front and side flaps, and carton is 
fed into a pneumatically operated 
carton-sealing machine (Green Bay 
Box Co.). This equipment operates 
under a medium-range pressure of 
100-120 psi 


Walls Tighten Wrap 


Pressure is applied to all sides of 
each carton by constricting walls of 
machine’s hopper ‘his seals the 
carton and tightens wrappers to 
wedges 

Here, control of the pressure is 
through an adjustable plate in the 
hopper opening 

linished cartons drop out of the 
machine onto a short inclined rub 
ber belt that feeds them to a Ix6-ft. 
skate type conveyor They're then 
loaded onto pallets, ready for ship 
ment 
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9 of the first 10 
urgest corporations 
hare customers of 


THERE can be no doubt that the nation’s largest 
corporations are staffed with specialists who know their 
business. Men of proved ability to make intelligent 
decisions. Perhaps that’s why Fortune's new directory 
held so much interest for us—for we recognized nine 
of the first ten leading industrial corporations as 
Gas Atmospheres. customers. In fact, the booklet was 
fairly studded with names of concerns who are 

using Gas Atmosphere’s Gas Generating Systems for 
processing foods, petroleum, chemicals, metals, et« 

If you have need for industrial gases in any 


amounts, why not join the Jeaders and specify 
Gas Atmosphere systems 


/ * 
One of four 12,000 scrn Nitrogen Generat 
ing Systems recently designed and installed as inc 
at Ford Motor Company's Aircraft Engine / 


Division by Gas Atmospheres 


y 
EQUIPMENT FOR PRODUCING INDUSTRIAL GASES  @ 20011 West Luke Rd, Cleveland 16, Ohie 


FOOD ENGINEERING, JANUARY, 1957 For more data, circle this page number on card at back — 





es a: I lk Gm ii ' je BA cath eR Ty hn 


TESTS OF THESE CULTURES 
REVEALED THE GAS-PRODUCING CULPRITS 


DESIGNATIONS DESCRIPTION 

IR, 2R, 3R, 4R, 

5B, 6B, 7B, 8C, Mixed strain lactic cultures from cheese plants 

7a, 809i a 

3R (1 to 8) Eight single strain isolates from culture 3R 

3D Same as 3R, but obtained directly from commercial starter 
company in dry form 

AR (1 to7 Seven single strain isolates from culture 4R 

8D to 17D, 18, 22 to 33 Mixed strain lactic cultures from commercial starter companies 
in dried form 

24-1 Single strain isolate from culture 24 

9596 A.T.C.C. Streptococcus cremoris 

Scl Streptococcus cremoris | 

SIE Streptococcus lactis E 

§127 Streptococcus lactis 27 

LcF, 8081-82 A.T.C.C. Leuconostoc citrovorum 

8086, 8358-59 A.T.C.C. Leuconostoc dextranicum 

LdF Leuconostoc dextranicum 

Ld688 : Leuconostoc dextranicum 688 

L-5-319, 16-9, 62-9, 

2-5, 122-5, CAF-1, ... Associative-type starter organisms from various laboratories 

CAF-2, CAF-7, CAF-10, 

CAF-19 

Wa ae eS ee 8 RR OR RT IR) Bort i LE LE ROEDOL SE AECL EES 





How to Avoid Floating Curd 


When Making Cottage Cheese 


Studies put finger on certain cultures containing lac- Cultures studied were: Known 
; : oe species of Streptococcus lactis, Strep 
tic streptococci that develop large quantities of CO, tococcus cremoris, Leuconostoc dex 
tranicum and Leuconostoc citro- 
vorum; mixed-strain lactic acid 
starter cultures; single-strain cultures 
W. E. SANDINE, A. W. ANDERSON and P. R. ELLIKER isolated from mixed strain starter 
cultures and from samples of float 
ing curd cottage cheese; and as 
CAN ‘THE MAKER of cottage in an effort to isolate gas-producing  sociate-citric acid fermenting strep 
cheese readily eliminate “floating organisms that might be responsible tococci, which were presumably 
curd”—the defect which, in late for the floating curd, preliminary members of the Leuconostoc genus 
years, has become such a bane? tudies were initiated—and_ they see culture box above). 

In answer, a remedy is seen promptly eliminated yeasts and coli Cultures were transferred every 
through recent careful studies. Here, form bacteria. In short, the culprit other day in sterile reconstituted 
the results reveal that the difficulties liad to be sought elsewhere low heat nonfat milk solids and in- 
of floating curd and excessive foam- Further investigations indicated ubated at 21 deg. C. for 18 hr. 
ing during the cooking phase of the that the responsible bacteria might lor determining CO, production, 
operations can be abolished through be either lactic streptococci or Leu- 5% of culture was inoculated into 
use of cultures containing proper conostoc species in starter cultures. sterile milk and 3-ml. aliquots of 
combinations of S. lactis or S. Our study reported here rep-_ this placed in Warburg flasks, whict 
cremoris, together with the so-called resents an investigation of CO, pro vere incubated at 30 deg. C. The 
associative aroma bacteria. duction by mixed-strain lactic acid direct manometric method described 

One of the common undesirable tarter cultures, as well as singlee by Umbreit et al.* was used for 
effects encountered is the extreme — strain lactic and leuconostoc organ- measuring gas uptake and evolution 
hattering of curd, with consequent isms. And from this work came the in microliter 
poor texture and loss of yield. So new findings Readings were taken every 30 


and thus way is shown to curb this texture trouble 


Oregon Agricultural Experiment Station, Corvallis, Ore 
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min. over a 4-hr. period, and each 
reading was preceded by a 10 min. 
shaking interval. The « values used 
to calculate the flask constants were 
0.026 for O, and 0.665 for CO,.* 
Single-strain cultures were ob- 
tained by serial dilution plating with 
a special medium developed for 
lactic streptococci’. Qualitative 


determinations for aroma _produc- 
tion were run using King’s modifica- 
alpha-naphthol 


tion® of Ritter’s 


method. 


Evaluation of Method 


Preliminary results indicated that 
the method described could be used 
to distinguish gassy and non-gassy 
lactic acid starter cultures. It was 
found that CO, values obtained with 
the 10-min. shaking before each 
reading were higher than values ob- 
tained either without shaking or 
with constant shaking. 

Kight-hour testing periods magni- 
fied differences in gas production, 
but the same relative gas-producing 
properties for the cultures could be 
observed in 4 hr. Manometric ex- 
periments demonstrated that acid 
production by the cultures had little 
effect on CO, evolution during the 
test period, 

Results of the test demonstrated 
clearly the uniformity in amount of 
gas uptake and evolution by a cul- 
ture when it is carried under con- 
trolled conditions. While some 
determinations were made on suc- 
cessive days, others were made after 
as much as 5 months interim. All 
values representing CO, evolution 
appearing in the adjacent tables are 
averages of triplicate determinations, 


unless they are otherwise indicated. 


Plant Cultures Studied 


Several lactic acid cultures were 
received from two different plants. 
Some of these cultures had caused 
floating curd, while others were be- 
ing used routinely with no apparent 
gassiness. They were tested on the 
Warburg respirometer. It is apparent 
that all cultures that caused floating 
curd in the plants produced 3 to 5 
times more CO, than cultures from 
which normal batches of cheese 
were produced. (See Table I.) 

Two of the gassy cultures (3R 
and 4R) were plated out, and single 
colony isolates picked and examined 
on the respirometer. 

At least two types of the strains 


*The authors will provide further details of 
their manometric procedure on request 
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the 
pro 


were isolated from each of 
gassy parent cultures. One 
duced little gas (less than 100 ul.) 
and no aroma compounds. The 
second produced large quantities of 
gas (greater than 400 yl.) and also 
aroma compounds 

Samples of cottage cheese curd 
that had floated during cooking were 
also found to contain these types. 
It was further observed that among 
each of these two types, both high 
ind low acid producing strains were 
present 

Single strain 
made from other gassy mixed lactic 
cultures, and gassy and non-gassy 
strains again were encountered 
However, repeated isolations made 
from a number of low gas-producing 
cultures (less than 250 yl. CO 
evolved in 4 hr.) failed to reveal 
any strains that produced greater 
than 50 wl. of CO, in 4 hr. This 
indicates either that they are ab- 
sent or, if the gassy strains are pres- 
ent, they must occur in small num 
bers. 


isolates also were 


Commercial Cultures, Too 


At this point it seemed advisable 
to establish the gas-producing char 
acteristic of a number of represen 


tative commercial cultures afte 


transfer in sterile reconstituted non 
fat milk for several days .to insure 
maximum activity. Table II shows 
the results of these analyses. 

An arbitrary scale was established 
to rate the cultures for gassiness 
based on the amount of CO pro 
duced in 4 hr, Cultures producing 
0 to 250 pl. CO, were designated 
as low: 250 to 350 pl. as medium; 
350 to 450 wl. as high; and greater 
than 450 yl. as very high gas pro- 
ducers. It is evident that most, but 
not all, of these showed 
low gas production 

During these experiments it was 
found that the same commercial 
cultures obtained from different 
sources (i.e. direct from the manu 
facturet from different 
plants) did not always 
same degree of gas production 
However, each culture from a pat 
ticular source, once it was received 
and kept on a daily transfer basis 
in our laboratories, remained 
stant in the volume of gas produced 
when tested at different times 


cultures 


( he ese 


show the 


and 


con 


Other Cultures 


Cultures identified as typical S 
lactis and S. cremoris also were ex 
amined for gas production. Only 2 
strains of each were tested and they 


Down to Points on Gas Production 





TABLE |—- GAS PRODUCTION by 

Lactic Acid Cultures Obtained From 

Cottage Cheese Manufacturing 
Plants 


CO> Produced, 
Microliters 
(167 
150 
5B) gas production !214 
aR (632 
4R\Curd floated in all /|549 
6B! 615 
7B) 554 
3R-16 4724 
3R-2 | | 32 
3R-3 | 20 
3R-4 1417-4 
3R-5 \ so 
BR | | 45 
3R-7 | 1633 4 
3h-8 | | 43 
4h-1 53144 
4R-2 | 50 
4R-3 35 
4h-4 4 46- 
4R-5 1727 
4R-6 517 +4 
4R-7 | 53 


* Values for 3R and 4K isolates represent 


Culture History of Culture 
1K) Used in plant with no 


2K evidence of exceasive 


vate 


Single strain isolates 


from 3K 


Single strain isolates 


from 4K 


All others are averages 
« No 


one determination. 
of triplicates. * Aroma producers 


aroma, 








TABLE ll—-GAS PRODUCED by Vari- 
ous Commercial Lactic Acid Starter 
Cultures 


C1) Produced, Hating Based on 


Culture Microliters (as Production 
sD 209 
ap 225 
oD 196 
10D i179 

Wb 201 
12D 133 
Isp 195 
mp 141 


65 low 


low 
low 
low 
low 
low 
low 
low 
low 
195 low 
220 
324 
184 
457 
179 
212 
1008 
806 
19% 


low 
medium 
low 
very high 
low 
low 
very high 
very high 
low 
207 low 
1027 very high 
Ol medium 
273 medium 


398 high 
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more 
COLOR... 


rand PEELED 


DICED 
PIMIENTOS 


in No. 2% 
and convenient No. 10 tins 


ALL CLEAN * ALL USABLE 
NO WASTE 


GENTRY PIMIENTOS 
MEET ALL FEDERAL 
REGULATIONS FOR 
PIMIENTO-LABELED 

PRODUCTS 
ieeaee 


ask your distributor, or write 
GE NR 


Los Angeles 54, California 
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All the 
from 
identified 


pa production 
" | 
gie-Strain isolate 
that 


S. cremoris by 


obtained 
xed culture wert 
growth tempera 
alt tolerance, pH _ tolerance 
ind arginine hydrolysis studies, also 
howed low CO, p! duction 
Qualitative determinations on the 
ed lactic indicated 
production of com 
all gassy cultures. How- 
cultures also 


, 


mixed acid culture 


high aroma 
pound by 
Cvel me non-gassy 
vere active in aroma production, so 
the correlation was not definite 

lhis led to study of the effect of a 

typ presumably Leu 


va produc 


ciative 
conostoc pec 
tion 


In ingle strain culture: neither 
the A.T.C.C 
nor the a 
from other produced 
ignificant CO 
lable II Aroma production also 


could not be ral monsti ited by ingle 


Leuconostoc 
ociative types 
laboratorie 


species, 
obtained 


quantiti of 


train 

They wer with 
ingle-strain lac 
it the rate of 25% 


lactic culture), 


then combined 
non-ga 

icid culture 
issociative and 75% 
ind the 


mined for aroma production 


then ex 
Both 


wcr't 


mixture VOTE 
negative and positive reaction 
observed, which confirmed again the 
riginal work of Hamm and 
Bailey.‘ 

The 


production were tested for gassines: 


combinations showing aroma 


ind no increase could be demon 
trated in repeated attempts atte 
numerous transfers of the mixtures 
that aroma produc 


without 


It thus appear 


tion may be realized 


excessive gassine by combining 


non-gassy lactics and non-gassy leu 


onostocs 


Plant Trials Confirm Findings 


Subsequently, a number of plant 
trials were conducted in which cot 
tage cheese was made with high and 
low gas-producing starter culture 
High gas-producing cultures invat 
iably resulted in floating curd and 
CXCCSSIVE foam formati m during 
manufacture 

This difficulty also was accom 
panied in some instances by a ten 
dency toward shattering and by poor 
drainage of the curd. Low gas-pro 
yielded normal 
curd which, in son 
but not all instances, was charac- 
terized by less biacety] aroma 

The direct relationship between 
the floating curd defect and the 
volumes of CO, produced by 
establishes the 
serious defect. 
uptake and 
starter cul 


ducing culture: 


cottage heese 


large 
the starter 
cause of thi 


culture 
Mayor 
Consistency of O 


CO, evolution by the 
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tures reps itedly examined in this 
tudy suggests that a stable meta 
bolic reaction occurs which remain 
in balance under uniform culturing 
conditions. However, handling con 
ditions, including such factors a 
freezing and over-tipening, might 
ilter the strain dominance of a cul 
ture and allow the high gas-produc 
ing strains to become numerous. 

Concern with these factors may 
be eliminated by selecting only low 
gas-producing strains for incorpora 
tion into mixed cultures. 

I'he abundant aroma production 
by gassy mixed-strain cultures sug 
gests that the gas-producing strains 
may be desirable for aroma in prod 
ucts like buttermilk, cultured sour 
ream, and cream for churning. 

(hey undoubtedly also are benefi 
cial from the standpoint of aroma 
production in cottage cheese, but 
represent a hazard in production of 
the floating curd and associated dc 
rect If such 
modifications in manufacturing pro 
may be necessary to mini 
mize the effects of excessive gas 

All cultures of S. lactis, S. cre 
moris and leuconostoc types pro 
duced only small volumes of CO 
It was possible therefore to combine 
issociative organisms with non-gass\ 
lactics to achieve a combination of 
ufficient aroma and active acid pro 
duction without gas pro 
duction 


cultures are used 


cedure 


excessive 
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JACK B. RINCKHOFF (right), 


Chief Engineer, Sulphuric Acid & Phosphates Dept., Chemical 


Construction Corp., N. Y. City. Left, Michael De Piano, New York Cooper Alloy Representative 


RINCKHOFF OF CHEMICAL CONSTRUCTION 


answers 3 questions on Cooper Alloy Valves 


A. Vital. Valve design determines per- 
formance, and our specifications are rigid. 


Q. Mr. Rinckhoff, in specifying equipment 
for the H,SO, plants that Chemico con- 
structs around the world, what Cooper 
Alloy valve models do you buy most of? 


A. Over 80%, I'd say, are OS&Y type 
gate valves, in sizes 1’’to 8” 


Q. What's your most important reason for 


BOWED YOKE to avoid 
thread jamming on 
cooling 


EXTRA DEEP STUFFING 
BOX holds minimum 6 
turns Blue African 
asbestos 


VALVE STEM integrally 
forged for strength, 
centerless ground for 
non-wear on packing 


ROTATING DOUBLE DISC 
for positive closure, and 


\ 


to minimize galling 
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buying Cooper Alloy valves? 

A. Availability. Your chain of distribu- 
tors across the country and in remote 
parts of the world is of great importance 
to us. In foreign construction we have 
often specified Cooper Alloy because of 
this all-important availability. 

Q. What about design and quality? 


As a construction company, we can’t 
afford to jeopardize our reputation by 
installing questionable equipment. Cooper 
Alloy valves have passed our tough specs, 
and have my approval for all severe con- 
struction applications 


F 


EXTRA LARGE HANDWHEEL to 
eliminate need for “persuad 
ers” 

YOKE NUT REPLACEABLE with 
out valve disassembly 


2-PC. GLAND CONSTRUCTION 
to prevent scoring of stem 


SWINGING EYEBOLTS for main 
tenance convenience 


FAIRED BODY-BONNET FLANGES 
for equal stress and uniform 
gasket loading 


Corporation « 


THIRTY-FIVE VEARS OF STAINLESS STEEL 


A VALVE DESIGNED FOR STAINLESS! 


The Cooper Alloy valve is not an adaptation of earlier 
brass and iron patterns. Cooper Alloy, with over 35 
years of experience in handling stainless steel, created 
a valve designed to be cast in stainless! Check the Special 
Design Features shown at left. 


As the little CA man below is saying: “You can tell a 
Cooper Alloy Valve as far as you can see it!"’ Write today 
for your copy of our folder “Design Factors In Stainless 
Steel Valves.’”’ The Cooper Alloy distributor near you 
will be glad to show you the complete line of Cooper 
Alloy valves and fittings, and their advantages. He 
can serve you promptly from local stocks, 


CoopPER (3 ALLOY 


Hillside, New Jersey 


VALVE 4 FITTING DIVISION 


PIONEERING 
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How to Get the Most 
Out of Your Lift-Trucks 


Here’s a proved preventive maintenance program that will 


minimize your truck down-time and so assure highest 


return on these versatile materials handlers 


PART |—OPERATING ANGLES” 


his article was provided specificall 
for Food L:ngmeering’ by Th 
Materials Handling Institute, Pitts 
burgh and was prepared by Robert 
T. Scott and Walter Bleckmann 


YOUR LIFT-TRU( 
efficiency, 
schedule, cut 
dividends by 


K increase Oop 
you to 
handling 
upgrad 


erating enables 
produce on 
costs, and pays 
fo more work 

However, it can do quite the 
opposite—and unfortunately does 
everytime it is undergoing repairs 
that could have been prevented by 
a planned maintenance program. 

Such a program, therefore, is No 
] And it should be 
primarily with the following factor 
that lead to breakdown 

1. Careless operation with inex- 
perienced or irresponsible drivers. 

2. Neglect of inspections and 
minor repairs. 

3. Overloading. 

4. Faulty lubrication 

5. Bad floor or roadway 
tions. 

All of these 
or eliminated through planned pr 
that 
concept of operator respon 


ing labor productive 


concerned 


condi- 
can be minimized 


ventive maintenance includes 


i prope I 
sibility 


Preventive, 
pinenant® : 


Driving 


en ee eee 2 eed 


[—TSSec=eeE 


Whether 
of formally 


your traming program 
scheduled classes 
breaking-in-the-man routine, 
operator must prove con- 
cientious about the A-B-C’s of his 
job. From the maintenance view 
pomit he should 

\. Have acquired correct operat 
ing habits and handling skills. 

B. Have a knowledge of the func 
tions and limitations of his truck 

©. Be able and 
its routine inspection 

I). Recognize characteristics 
ie breakdown danger signals. 

I. Be conscientious in reporting 
breakdown indica 


consist 
Of i 


the new 


conscientious in 


that 


damage and/or 
tions 

loo often the careless and slip 
hod habits acquired in passenger-cat 
driving are permitted to be carried 
into industrial-truck driving. 


ovel 


Training Program 


what 
main- 


Here ar 
termed 
tenance driving:” 

STARTING: Close the choke but 
ton as soon as possible after a cold 
started. Excessive choking 


ome pointe rs on 


might be “preventive 


engine 15 


tShift before going w grade + Brake pith engine when 


decend (ng 


_— ep a eee ee ee ee oe 
5 » 


ae wait ‘til engine 
starls to labor 
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will cause unburned gasoline to leak 
past the pistons and dilute the 
lubricating oil. In cold weather, 
always allow engine oil in hydraulic 
systems to warm up and circulate 
freely before operating. If machine 
does not start in one or two min- 
utes, operator should report it to 
other authorized per 
should not try to start 


foreman OF 
sonnel. He 
it himself 

SHIFTING: In operating a straight 
clutch drive machine, clutch pedal 
should always be pushed to the 
floorboard before attempting to 
shift gears. This minimizes undue 
clashing of gears. 

Riding the clutch is an all too 
common habit. ‘This causes loss 
of tension on the spring and allows 
clutch to slip, resulting in rapid 
wear. It can also damage the throw- 
out bearing by melting the grease 
through friction heat 

For engine protection and safety, 
always shift to a lower gear before 
descending an incline that requires 
of brakes. ‘To make 
this shift, release clutch and shift 
to neutral, then re-engage clutch 
and adjust speed to permit shift- 
ing without clashing, finally de- 
clutch quickly and shift to the lower 
gear. 

When going up an incline, shift 
to the lower gear before the engine 
starts to labor, 

To reverse direction of travel come 
to a complete stop, then shift to 
ICVCTS¢ 


TRAVELING: Operators should 


excessive use 


\Shut off motor when 
+ [eaving tyvuck 








* Qs enaines wear 
focf whed idling 
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not pump the foot accelerator while 
traveling. ‘This brings about worn 
cylinders and cylinder walls, besides 
consuming excessive fuel. 

Trucks should never be left un- 
attended with their motors running. 
Gasoline engines wear most rapidly 
when standing at idle speed. 

High-lift trucks should 
used to carry loads over great dis 
tances (that is, more than 300 ft) 
There are more economical methods 
and equipment for extensive hori 
zontal movement. 

Operator should have authority to 
refuse to drive his truck over floor 
littered with chips, turnings, and 
other tire-destroying scrap. Oijl and 
on floors are also to bi 

since they deteriorate rub 
ber tires. Railroad tracks should 
be crossed diagonally rather than 
at right angles, particularly when the 
truck is loaded. 

COLLISIONS: While safety con 
siderations are the prime reasons for 
collisions, they always re- 
sult in truck damage However 
slight the damage, all collisions 
should be reported so that the cause 
may be determined and eliminated 
‘his is also preventive maintenanc 

LOADING: Responsibility for 
proper loading should rest with thi 
He should have the au 
thority to refuse to move loads that 
may damage the truck. Overloading 
sult in broken lift chains and 
can the hydraulic 
packing, and cylinders, and 
can overstrain engine ind batteric 

The operator should know that 
although a fork truck has a certain 
rated capacity, it cannot always han 
dle loads of that weight. Getting 
here to points trucks are 
on an inch pound capacits 
measured by weight of load 
length load center to 
on the ified bi 


not be 


grease 
voided, 


avoiding 


operator 


Cali TC 
cable 


ystem, 


damage 


dow nh 
rated 
ba IS a 
and _ its from 


1 point truck spe 


Prevent collisions 


ee ee ee ee oe ee ee ee 


by abaya traffie | ’ 
rules 
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‘Don't overload 


refuse + move bad: 
that may damage truck : 





Operator 


should be 
lift-truck at 


These 12 
through every 


start of each shift 


Crank Case Oil: It 
or slightly the 
the “dip” stick, never 


Radiator: If it is 
to add water in any significant quan 
tity, this may be an indication of 
leaks or overheating. Most common 
cause of overheating are 
radiator cores or fins due to 
lations of dust and lint or other mate 
rials. Blowing out periodically with 
compressed air will keep the cores 
clean. A loose fan belt will also 
cause overheating. [7 


Filling of Fuel Tank: Use clean 
gasoline from clean containers. When 
stored outside in steel drums, ther 
may be a great deal of condensation 
due to atmospheric change If ther 
is a suspicion that water is present 
in the gasoline, strain 
chamois-covered funnel 
will remove both the 
cign matter. [7 

Air Cleaner 
serves to clean air 
the carburetor, 
cleaner’s maintenance cannot 
be overemphasized. A check of it: 
cup 1s Sto 16 hr. In 
“apr it should 
i da Th 
gradually ac 

And once 

omplete ] 
washed 

may be the re 
maintenance 


run 
the 


points 


on 


should be on 
“full” mark of 


above. [ 


be low 


found necessary 


plugged 
accumu 


through a 
| he 


water 


h mmol 


and for 


Since the oil bath 
before it 
importance of 


enter 
thi 
proper 


required every 
dirty 
at |e 
mesh screen will 
late dirt each day 
10) to QO hr. the 
should be removed 

While this latter 
sponsibility of the 


the importance of a 


opel tion 


be cleaned ist twice 
um 
every 
mer 


ind 


Ine 


ch iil daily 





‘s Checklist 


cle ww to the 


check should be made 


truck operator 

should be 
Both 
tires 
abnormally 


Tires: Pneumatic tires 
checked for 
pneumatic 

should be examined 


bad breaks, cuts, 


matter should be 


specified pressure 
and = solid-cushion 
for 
ind gouges. Foreign 


IX moved 


rnuld be hecked with th 
Ihe ammeter should 
according to the out 
espe ially when 
the engine is accelerating. ‘Th 
gage should manufacturer speci 


fied pressure 

Brakes: Pedal should resi 
sure when approximately on 
of the way « 


Gages shi 
engine idling 
show a reading 
put of the generator 
oil 


how 


lown 


ild 1 


the 


Steering: Operator sho 
more than 4 in. of play in 
ing wheel. | 

Lift-tilt mechanism: Work the h 


control levers and check for 
of lift and tilt de 


drauli 
smooth operation 


vices. [J 


On gasoline-powered — trucks 
ntional clutch 
throwout bearing grease 
complete turns after e\ 
Make ire th 
ifacturer 


onve dri riVe 
clutch 
one to two 
8 hr. of 
cup is kept filled 


recommended Jubri 


ope ration 
vith mant 


int 


On battery-powered trucks the bat 
tery shot ld he hecked t hake 
tain it is fully char red When fully 
charged or hen hanged betwee 
shifts, th 
ead | 


Finally 
} ‘ my 





This may be the 
front axle. 


attachment 


the manufacture 
heels of forks o1 
Adding or 


ori 


the 
removing 
oT ib 


uch i 1 load 


or boom, 


Or ICCCSS 


extension fork 


Rabe aad as you 


moving pa 


1957 


affects the 


this cuts strain on 
rts 


rating ¢ Rated 
hould be specifi illy d 
thie 


traveling ovel 


ipacit 
( ipacitie 
ounted operator when lhe 
infaces 


transporting 


uneven 


ide or when 


sat Facki Awid sudden Stops 


' 
‘ 
' 
i 
4 
' 
{ 
‘ 


~ 


vosuce oe 
4radua lly 


ee ad ee me tb ee oe 








erhanging load Warning sys- 


WHEN 1 OZ. PACKAGE tems that indicate overloading are 


ivailable 


OVERWEIGHTS CAN STACKING: If po ible, the load 


hould be raised as the truck is 


MEAN $ $ ls _—_ nearing the stack while coasting 


into position. ‘This reduces strain 
THERE’S NO SUBSTITUTE on moving parts. When raising or 
lowering loads while standing still, 
the truck should not be left in gear 
with the clutch depre ssed. Exces 
ive engine speed will not increase 
the speed of the hoisting mecha- 
nism and will only result in exces 
ive wear. A good operator will learn 
to judge the proper engine speed 
by “feel.” 

STOPPING: Speed should be 1 
duced gradually. Sudden stops are 
severe on the braking mechanism 
and a sharp halt is liable to cause 
the load to tilt forward and spill 


Operator Is Key 


By making sure that the opera 
tor realizes he has a key role in 
the preventive maintenance pro 
gram, the entire program is en- 
hanced No one should operate 
a truck other than the person to 
whom it is assigned As much 
is possible, each man should work 
permanently with the same machine 
[his is important when the driver is 
under a production incentive sys 
tem, where he may be inclined to 
overlook — preventive maintenance 
regulations in favor of continued 


EXACT WEIGHT * 
*s « « In case of apparent mechanical 


difficulty, it is the operator's respon- 
ibility. to top the machine and re- 
port the trouble immediately. He 
hould not attempt to make repairs 
EXACT WEIGHT Scales checkweigh your package production i or adjustments himself, nor should 


accurately and quickly they are used extensively by dairies ittempt to move a disabled truck 
except under the direction of a 


: . maintenance mechani 
EXACT WEIGHT'S easily read dial leaves no margin for error Here are danger signs which, if 


On Model 103, shown above, one inch travel equals one caught in time. will prevent major 

ounce. Adjustable damping action and short lever movement r job 

quickly stop pointer at Exact Weight for a fast and ac = Lack of power in truck. lifting 
“ : g 


ate re 
curate reading mechanism, or accessory. attach- 





Many products, such as cartoned ice cream, are sold on a “large volume 
small profit” basis. Overweight packages in a day’s production can wipe out 


your profit 


to control all their packaged products 


Model 103, shown above, is recommended for | ' > Faulty lubrication 


int and | quart package Model 273, at right r 
pin he . ; A, ’ ges ode ’ g Vorn OI damaged tires 
8s recommencec or 


Model 940, end tower model, for fast, accurate a Poor brakes, difficult steering. 
weighing of 5 gal. containers Missing parts, broken or bent 


Ya gal. and | gal. package 


rod ete 


Sales and Service Coast to Coast \t the beginning of each shift, 
lift-truck operators should carry out 


‘e ? point check on their machin« 
MAGI elgl fi ce accompanying panel 
a 


4, Better quality control Zeal es Additional Pointers 
0 ee td Better cost control lift-trucks is 


‘ire prevention on 
ilso preventive maintenance, and 
your operator should be instructed 
910 W. Fifth Avenue, Columbus 8, Ohio to avoid unnecessary fire hazards. He 
In Canda: P. O. Box 179, Station $, Toronto 18, Ont lurn to page 147) 
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Just 4 Easy Steps to 
~ Automatic Lubrication From One Central Poin 


ALEMITE 


o 


= "Ac Cu im. at a si... 


FASTER... FOOLPROOF... LESS COSTLY / 




















2 
aC a 
ESA 


Replace grease cups or 
grease fittings with Accu- 
matic fittings. (Available in 
same thread sizes as grease 
fittings, cups.) 

“di 


Midi) The fitting that “thinks 
for itself!’ 
The Alemite Accumatic System 
eliminates the work, worry and 
“human error” of manual lubrico- 
tion. It fits directly on bearings — 
meters an exact shot of oil or 
grease automatically—at pre- 
determined intervals—while the 
machine operates. Cuts labor, pro- 
duction and maintenance costs! dinary hand pump or fully 
Factory-tested — automatic barrel pump.) | 
field-proved! 
Grueling field tests show no ap- 
preciable variation in the amount 
of lubricant discharged after 
73,312 cycles—equal to 122 years 
of twice-a-day service! 





Connect Accumatic fittings Connect sliding, rotary or os 
with copper tubing. ( Alemite cillating parts into tubing 
has tubing, clips and acces- system. (Flexible hose and 
sories for easy installation.) swivels for moving parts.) 











Provide central pump to sup 
ply lubricant to system, (Or 








ALEMITE ACCUMATIC ADVANTAGES! 


@ Prevents application of wrong lubri- @ Elimiinates product spoilage due to 
cant. over-lubrication. 


¢ Seals completely against damaging © Eliminates point-by-point lubrication 
dirt, grit and water. methods—services all bearings in one 


® No parts are neglected — lubricates in- operation. 
accessible and dangerous bearings at © Delivers exact amount of lubricant to 
regular intervals. bearing. 


F |= 4 . = a Alemite Accumatic Catalog 


Alemite, Dept. FF-17 
1850 Diversey Parkway, Chicago 14, Illinois 


Please send me my free copy of the complete Accumatic Catalog 
Name 
PEG § PAT OFF 


Company 


A Division of STEWART-WARNER CORPORATION 
Address 


City Zone State 





oo ; 
“se 

e* * ees 

* 2 6 2 6 hw & > 


*e ee 
*ee-* 


Pe) 


TITANIUM can make this basket 50% lighter... 


litanium is only half the weight of steel —but it’s to or subtracts from delicate flavors. 


just as strong. Think what that means in terms of Titanium has all the advantages of steel — high 


easier handling equipment greater effic iency strength, fine finish, easy cleaning plus light 

And titanium’s exceptional resistance to most weight and superior corrosion resistance. See your 
forms of corrosion means practically unlimited life REM-CRU representative soon. Hell be glad to 
in the food plant. But, even more important, tita furnish full data on how best to put titanium to work 


nium does not affect food products—it never adds for you. 


To keep abreast of the latest developments on 
this vital metal, write to Dept. F-1 for the 
Rem-Cru Review—a free periodical presenting the 


ie = WE = Ce FR GF latest technical data on titanium alloys. 
TITAN £U IM Coren -cru titanium, INC, MIDLAND, PENNSYLVANIA 


Sales Offices: 3338 South Malt Avenue, Los Angeles 22, California . 4501 W. Cortland Street, Chicago 39, Illinois . 405 Lexington Avenue, New York 17, N. Y 
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With their weight and volume 


reduced by dehydrofreezing, 
apricots can be supplied for 
10-20% less than convention- 


ally frozen item, or at about 

cost of canned solid-pack . . . 

Detailed figures given for four 
styles of the fruit 





Charges 


Plant investment (excluding 
freezing) 


Processing costs per pound of 
pitted raw apricots 
Raw materials per pound of 
pitted raw apricots 

Apricots 

Sugar 
Selling price (f.o.b. processor) 
per pound of pitted raw apricots 

Processing costs 

Raw materials 

Selling and administrative costs, 
before 


brokerage, and profit 


taxes 
Cost to distributor per pound of 
pitted raw apricots 
Selling price (f.o.b. processor) 
Storage, 6 months 
Transportation to Chicago 
Cost to user per pound of pitted 
raw apricots 
Cost to distributor. 
Distributor's mark-up 
Credit for sugar in product 
Net cost of apricot component to 
user per pound of pitted raw fruit 


* Packaging cost 
** Based 


cans, cases 


Oct. ‘55 


on price quotation 





Dehydro- 
frozen 


$83 ,000 


and labels on 


Style of Fruit 


Frozen 
(5 +1) 


$40 ,000 


038 044 


079 
070 
009 


070 
070 


031 


191 
154 
012 
025 


229 
191 

038 
009 


0.220 


Frozen 
(9 +1) 


$39 , 000 
035 
080 


070 
010 


144 
035 
080 


QUICK CHECK OF ECONOMIES Offered in Rundown of 
Costs for Dehydrofrozen, Frozen, and Canned Apricots 


Canned 
Solid-Pack 


0. 018° 





How Dehydrofreezing 


Cuts Packaging, Shipping Costs 
On Processed Fruit 


V. F. KAUFMAN and 
M. J. POWERS 


Western Utilization Research Branch, USDA, 
Albany, Calif 


HOW TO CUT shipping and hand] 
ing charges for ed fruits has 
long been an urgent problem. 

And it is particularly acute in the 
case of apricots, since almost all of 
this fruit used commercially is grown 
in California. 

However, recent findings of 
USDA’s Western Utilization Re- 
search Branch indicate a practical 
approach—processing the apricots by 


proc C 
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dehydrofreezing, a technique in 
which a food is partially dried, then 
frozen. 
Ihe 
through 


ire gained 
both 
important in 


Major idvantage 


reductions in weight 
ind highly 
hipping this fruit to its di 
kets. In addition, container and stot 
ive charge for the dehydro 
frozen product than for conventional 
with 
And 
frozen fruit is not packed with sugar 
cost of 
shipping sugar under refrigeration. 
But a 


volum 
tant mar 


are le ) 


forms frozen ugar, or canned 


since the dehydro 


solid pach 


users don’t pay the extra 


tion | posed Doc 


Ke qu 
1 


1957 


thre overall 


handling this 


tify its use 


ings offset hy 


lo ¢ 
launched a 
charge 


essing of thi 


timate 


t of pro 


new-form product jus 


In 


hort, do other 


ther plant investment 


the relative cost 


Oompa! itive 


tud 


s entailed in conventional prov 
fruit as 


igainst 


anti ipa te d for dehydrofree ang Here 


we already h 


ject with 


valuable 
proce ed 
Our data indicate that dehydro 


data from 


’ 
4 
ippies 








essing ae 


tho 


Further Breakdown of Investment and Processing Charges 








DETAILED COST ANALYSIS for Dehydrofrozen and Conventionally Frozen Apricots 
Plant Capacity: 3,600 Lb./Hr.e of Pitted Fruit 


Investment and Total Preparing Drying Packaging Syruping* Trucking Freezing General 
Processing Costs 


+ Dehydrofrozen 
Apricots, Pitted 


Plant invest- 
ment 


r. nent 
P/yu4 pmer 


2. Frozen Apricots 


(S¢]1), Halves 


j. Frozen Apricots 
(9¢1), Halves 


0.009 0,003 


* Excludes cost of sugar 
** Excludes freezing facilities 
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frozen apricots can be produced and 
shipped for about the cost of the 
canned product, or roughly 10-20‘ 
less than for conventionally frozen 
apricots. 

In this survey, we made certain 

umptions limiting conditions to 

covered, thus minimizing th 
variable I:ven so, it must be noted 
that operating and marketing costs 
of plants with identical products may 
vary considerab] 

Accordingly, our conditions wer 
chosen to reflect costs that fall within 
the probable range for commercial 
operations. And emphasis was placed 


on Keeping these cost comparative 


Products, Operations Defined 


‘his analysis covers costs of three 
types of apricot products, from ini 
tial processing to point of use 

Dehydrofrozen iutomatically 
ed (Rapid-Cleave unit) and dried 

50% weight reduction 

2. Frozen iutomatically halved 
Rapid-Cleave unit) and packed 5 |b 
of apricots to | lb. of 50-deg. Brix 

rup, with 175 mg. of ascorbic acid 
idded per pr und of fruit and yrup 

'rozen—broken pieces automat 

lly pitted (Elliott unit) and packed 

9 lb. of apricots to | Ib. of granular 
orm sugal 

Considered separate ly are costs for 
i fourth item, canned solid-pack 
apricots. ‘They are produced as halve 
withovt added sugar or water, and 
usually are byproducts of other can 
ning operations. ‘lhe raw material 
may be that remaining after apricot 
for higher-grade packs have been 
selected 

In its processing, this fruit may be 

ubjected to blanching or pre-cooh 
ing, which can cause losses as high 
is 30%. Because of the difficulty of 
omparing charges for a_ primary 
product and a byproduct, no produc 
tion costs are shown for solid-pack 
apricots. Instead, quoted selling price 
f.o.b processor) 15 used as the basi 
of cost estimates on this pack 

Here are the five assumptions that 
were made in our estimate 

1. Raw Material: Same grade of 
ipricots is used for dehydrofrozen 
ind frozen product ind cost of 
fruit required to produce | Ib. of 
pitted apricots is 7c. This figure in 
cludes costs of boxes, trucking of 
fresh fruit, purchasing, and proc 
essing loss¢ 

2. Plant and Operation: Plant 
capacities for both freezing and d« 
hydrofreezing are estimated at 2 tons 
per hr., equivalent to 3,600 Ib. of 
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Apricot Processing Flow Charts 


Conventionally Frozen 


+ 


Box dumping 
Sorting & Grading 
Woshing 
Cutting or Pitting 


Inspecting 


Con filling 
Syruping or Sugoring 
Palletizing 
Trucking 
Freezing 


Storoge 


pitted apricots pet hr. ba 

erate 600 hi per scason ind all 

vestment costs are charged to ap 

processing. Su h costs (depreciat 

interest, taxes, insurance, repai 

maintenance) are placed at 20 

vr. On initial investment 
Charging all in 

ingle product, iS | I 

ibhy exaggycratt them { 

equipment 1 used for several 

ict thu pre iding indirect 

over a broader base. Drying faciliti 

for the dehydrofrozen product con 
titute a large part of the total plant 

cost. If these dryers could also be 

used on prun¢ vhich have 

ind longer ison, Or If prune dryei 

could be idapted for dehydrofrozen 
ipricot investment charg pel 

pound of product would be cut 


materially 


Product inspection 1s a umed to 


be the same for dehydrofrozen and 
frozen item o that costs for thi 
function ar comparable com 
mercial practice, fruit cut in halve 
usually gets more inspection than 
fruit in broken piece 

Freezing is assumed to be done at 


Dehydrofrozen Product 


+ 


Box dumping 
Sorting & Groding 


Washing 
Sulfite dipping 
Cutting 

Aligning 
Inspecting & Traying 
Sulfite sproying 

Tray stocking 

Weighing 

Weighing 

Detroying 

inspecting 

Con filling 

Polletizing 

Trucking 
Freezing 


Storing 





ited warehou 1a cu the assumptions made, their rela- 
n basis. Such facilities are avail tive order of magnitude probably will 
1 many apricot-processing a1 be maintained under most condi 

3. Packaging: Dehydrofrozen an tion 
OZCn produ I ( cked in \s indicated plant investment for 
ip-top The equivalent ydrofreezing is much higher than 
pitted ray t freeezing, primarily because of 


product difference in cost of drying facil 


} 
) |b frozen ) | { Probab] 1 producer of dehydro 
. ] 
i 


frozen (941), 2 D vould modify exist 
ots are estimated in Ne i i! iw facil if new on 
0 cans, cach case of 6 holding 40 Ib yuilt lu hem for other 
4. Storage and ‘Transportation 
Storage costs are based on holding roc r CO for the same unit 
products for 6 months at commercial operations vary for dehydrofrozen 
for the San Franci ind frozen products, but difference 
Bay area. ‘Iran portation charg I tend to cancel out when total pro 
for shipping from (¢ ilifornia to Cl essing ire figured. Charges for 
wo at current carload rate e drvi tep in dehydrofreezing 
5. Other Costs: An allowance of re than compensated by extra 
0% of selling price (f.0.b. processor 0 x packaging and freezing of 
made to cover selling and admini Froz product 
trative costs, brokerage, and profit be The frozen (9+1 produ t has a 
fore taxe Mark-ups by distributor lower preparation cost due to the 
ire set at 20% for dehydrofrozen and nt method of pitting. Cost of 


DETERGENTS AND frozen ipricot ‘. ind ] % for inned | ruping operat on i primarily 


products hat f iscorbic acid, sugar being 
B A Cc T 7 u I C I D r .) No allowance is granted for sal figured as a eparate item under rav 
promotions of the dehydrofrozen material 

item in exc ; of that usually dc voted Here now | j ompari n ot 
to frozen or canned products. Hoy elling price f.o.b. processor i 
ever, special promotional effort may lculated from Table IT, and broker 
be necessary during the introducto1 yrices quoted in the San Franci 


period of a new product Bav area at the end of the ’55 pro 
Our accompanying flow diagram essing season 


how ma o1 processing steps for dé rates /¢ 


hvydrofrozen and frozen ipricots, 1 Per Lb.)* : Yuoted 
pectively Proposed operation ind rO7 ¢ 2 
equipment for the dehydrofroze 





product were sclected on the ba 

laboratory and experimental m 

mercial runs, and from general pro¢ last i 

essing and equipment data. Such a hown price ilculated for the 
line ha iot yet been tried com razr il product is the same as 
| probably oj ) or frozen (941) apricots 
crate more itisfactorily and { yu” F ( iveragt ot quoted 


but it woul 


1] 
mecrCiall 


r than is realized in rl ; hese items differs by about 
mental commercial run Pri 

organic acid —_— ob! ind equipmn n ro ( or Tro liscrepan ma hy due to 

high temperature prico losels ) commer ’ , 

Cote eaplotely neutralizes ipricot el peneee | riations in quality of raw mate 

° yy] tio 5 

eer cae > meena rials commonly used, (2) difference: 

latest scientific bey ; la] 

* dissotu- mount o pection labor, ane 

lime of stone . moun in P ] 
methods Revealing Data 
es arene the fact that some of the price 


Non-corrosive 








—a he tabl en on page 94 V juoted for frozen (5+ 1] 


KLENZADE Xy | hourly plant investment and 0 for aprico t on hand-fed ma 

c 2 2 essing ost or ipricot iehvadi chine 

oncentrated c } | } 

solution for bac rrozen ) ; | nd frozen Hand-fed machine utting l 

Plant 

tive for sont P+ I nore expensive than elf-feeding ma 

*quipment Plant investments do not includ if 

ready for use ‘ | ' 1] ] } } 

settling necessary freezing faciliti¢ ince the short i lly all of the fruit being cut 
the latter 


ment 
°F residual film O1 ricots would not justif uture ling In 





ting, but the former result 


in expenditure unless other method, any ipricot of pherical o1 


SPECIAL DETERGENTS ro vere also to be processed. Prox near-spherical shape may not ba 


and equipment for high temperature sts reflect the assumption properly aligned for cutting on 
ond heavy duty cleaning. Also fog ' ae ai 
sanitizing equipment and steam pres- MAC Macy cutte! Ipricot uture 
sure cleaning. hal re | I | basi Costs in the lead 
itters for broker harges to the user afte: 
Offices in Principal Cities aye ' . ae oe 

pieces are OW by pre illowed for sugar in the 


ar | le summarizes all is assumed that the value of thi 
KLENZADE PRODUCTS, Inc. harges and shows ne to te user wie an. vad ogc 1S in 


BELOIT, WISCONSIN j Althy ugh these c : I influc nced t to the prot essor 


table show net 
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BETTER FOOD PROCESSING 
Abe < . 


How to capture and hold natural fruit colors 
at their peak...and keep them from “fading” 


Kasy low cost way to give your brand that ‘“‘fresh-picked’’ look 
the kind Mrs. Consumer buys again and again and again 


It’s disheartening, isn’t it? Disheartening natural pigments” in your red fruits 50th ANNIVERSARY YEAR 


to have those bright mouth-watering retards the oxidation of Vitamin C that 





colors of your highest grades—so eye causes ‘browning contributes other 
appealing when they were packed— become appetizing appearance factors as well 
discolored by the time Mrs. Housewife Get all the facts. Learn how Sweetose 
serves them. And it’s so unnecessary, too and Staley’s bulk handling system not only 
thanks to Staley’s Sweetose Enzyme Con speeds production can co improve 
verted Corn Syrup flavor, body, quality—bat steps up your 

For Sweetose holds maximum color sales by holding natural fruit colors. See 
gives better gloss retains the “sheen” your Staley Representative or write, wire 
that says your product was fresh picked or phone today 


A. E. Staley Mfg. Co., Decatur, III. OTHER QUALITY PRODUCTS 


Regular & Intermediate Corn Syrups 
Canners Starches 


SeccetosE’ See 


YR VU ? 


That's because Sweetose better protects the 
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Now... most power of the low-priced 3 








New DODGE PovwerGiants 








1957 line-up gives you up to 232 hp. 


Dodge tops the low-priced field in V-8 power by a big 
margin—actually delivers as much as 31% more! This 
extra power in reserve saves engine strain... wear . 
excessive repairs. What’s more, Dodge V-8’s use regular 
gas, help keep your cost per ton-mile down! 


DODGE meets 
your hauling needs! 


Extra payload capacity. You can haul more—up to 73% 00 5,100 Ibs 
?00 7,500 Ibs 


more in the 300 model pick-up, for example. 8°80 Ibs 
. : . 15,000 Ibs 26,000 Ibs 
Extra handling ease. Exclusive push-button automatic 5 45,080 ths $2,000 ibs 
. . 7 . ° . . y Z J 10S 2 5 
transmission*! Sharpest turning and easiest steering in 23.000 Ibs 45,000 ibs 
25,000 Ibs 55,000 Ibs 
the industry! « 30,000 ibs 65,000 Ibs 
' ’ Forward-Control Models 
See the new Power Giant line-up now at your Dodge 30 3,000 Ib 
dealer’s. You'll see features that prove it pays to get your as po i enicsas 
» . : . ° s 
Dodge dealer’s deal before you decide on any truck. C500 18,000 tb 32,000 Ibs 
: : . R rr s C600 100 Ibs 35,000 Ibs 
Available on all low-tonnage and Forward-Control model C70 500 45.000 Ibs 


Tandem Models 
1700 32.000 Ibs 45.000 Ibs 
DODGE TRUCKS [ "22 2: 
1900 46,000 Ibs 65,000 Ibs 


WITH THE FORWARD LOOK > 


Pick-ups Stakes Tractors 
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Lightweight Cooling Unit 
Powered by Truck Engine 


PROGRESS CONTINUES in the lo date it is not idaptabl to 
development of differing systems for _ trailer 








issuring proper temperature control Key to operation of the hydraulic 
for fresh and frozen food shipped ystem is the pare horsepower gen 
in truck erated by the truck’s own engine 

One of the latest offerings is a Using this power to run a refrigerat 
system that climinates the extra gas ing unit is not new. It has been — 
engine commonly required to power done by electrical means. However COMPAR TMENTED ref ition | 
truck-body refrigerating units. In the Thermo-King unit is reported has compressor (A), hydra n 
stead, it employs a hydraulic pump is the first to use a hydraulic tem B), and condenser (hidden by panel 
driven off the truck’s own engin in front section. Rear portion holds evap 


his new system comprises a Earlier Application orator and is placed inside truck bod 
lightweight “package” unit with 
iutomatic temperature contro] and One electrical tem (FE Apr hydraulic clutch, belt-driven off the 
defrosting. Known as ‘Thermo-King 96, p. 89) has an alternating current propeller shaft. ‘The clutch is con 
Model H (U. S. Thermo Control generator driven off the truck en- trolled by an electric solenoid con 
Co., Minneapolis) it combines gine. The current is rectified and nected with the thermostats in the 
hydraulic pump, hydraulic motor regulated into a constant 90 v. direct truck body 
with connecting hose ind two current to operate compressor and Ihe Model H units are current! 
ection refrigerating unit for a wide — evaporator Another system (FI in use at Armour & Co., Swift & 
range of truck temperature control Jan. ’54, p. 45) features a patented [urn to page 148 
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Close up...or on the job... 


You'll See SAVINGS with Westinghouse Heating Coils 


Westinghouse continuous plate-fin surface heating coils mean ease 
of installation, high performance with maximum operating economy, 
and long life on the job plus these extra advantages 
¢ Low air resistance produces greater heat transfer at lower fan 

HP demands 

Choice of fin materials aluminum or copper, continuous plate 

fins 

Available in cighteen sizes, seven fin widths and three fin types to 

meet all your needs! 

Permanent Mechanical Bond: tubes are heat expanded into plate 

fin collars, forming a permanent bond for maximum heat flow 

from primary to secondary surface provides greater efficiency! 

Available in heavy duty wrought iron piping with helical steel fins 

for continuous duty high pressure systems and industrial proc 

ess work a Westinghouse exclusive! 
Call your Sturtevant Division Sales Engineer for complete details for Laboratory test of Westinghouse 
your heating coil requirements, or write Westinghouse Electric Cor- heating coils helps assure long 
poration, Dept. 13A, Hyde Park, Boston 36, Massachusetts heating life at rated performance 


WESTINGHOUSE AIR HANDLING 
yOu CAN BE SURE ..aesWestinghouse 
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FE SPECIAL REPORT 


FREEZERS 


Up-to-the minute engineering facts 
on today’s new and faster units= 


>» Continuous plate freezers 
> Four “hot” blast freezers 

> Direct-immersion freezers 
> Continuous liquid freezers 
> Plate, tray, and room units 
> Equipment manufacturers 











What Freezer Do You Need? 


ROBERT J. KELSEY 


Assistant Editor, “Food Engineering 


CONTINUOUS OR BATCH 
air blast or plate 


packaged OI 
loose bulk 

Ihese are some of the vital decisions on freezing 
quipment that a processor must make before he 


jump into 1957 competitive arnt of packing 


frozen food 

For, keeping pace with this fast-booming field, 
equipment suppliers have come up with a variety of 
new machines—many of them perfected only last 
year—that give a packer almost any desired range of 
flexibility and production capacity. 

Meanwhile, it’s evident that today’s trend in food 

ezing parallels that of all other plant operations in 

ing away from manual batch methods and 

vard continuous, high peed mac hine 

But despite all this emphasis on continuous units, 
no one should get the idea that some of the older 
freezing methods—particularly pressure-plate freezers, 
tray-and-cart tunnels, and blast rooms—are finished. 
They aren’t. 

In fact, they have been 
indeed, are preferred for some types of freezing 


teadily improved and, 


A] ) many large proce OT iT¢ looking OVCT the 
held of continuous units with a very cautious eye, 
vhuile maintaining their considerable investment in 
the hand-loaded freezer 

Reason for this is that thi 
carry relatively low price tags, 
continuous unit And 


tandard plate freezer 
compared to thos 
on the present automati 
they cost far le 
Also, the pre 


They can be bought in standard sizes. ‘Thus expan 


to maimtain 


ure-plate cabinet ire compact 
ion need not be paid for in advance, as is the case 
vith many of the larg 


hurthermore, many processor 


continuous treezer 


notably those pack 


AUTOMATIC PLATE FREEZERS slash direct 


sts, handle packaged food t ‘ ( ie usually 


iy and mainta 


than plat 


ing specialty products—have too low a production 
rate to be able to afford the fast, non-stop units now 
on the market. For example, to fully utilize a con- 
tinuous plate freezcr, a packel needs a minimum 
production of about 100 pkg 10 oz.) per min. 

All points that give pause, ye However, they 
certainly aren’t crimping the development—and use 

of the new high-performance freezer And further 
engineering is sure to climinate bugs 

Still using the conventional refrigeration principles, 
everal companies have new units on their drawing 
boards that will give even wider product flexibility 
and efficiency to the processor 

It may be, though, that the freezer of the future 
will not use the present compression and expansion 
Radio Corp. of 
America has recently exhibited an experimental re 
frigerator that chills food through electronic action. 

And almost simultancously, Arthur D. Little has 
magnetic action 

This fol 
are warmed 
when magnetized and chilled when demagnetized. 

If these methods can be economically adapted 
to the food field, th hape and scope of food freez- 
ing may be altered radically in the future 

lor the present, though, processors and suppliers 
ilike must strive to extract top efhciency from con 
ventional refrigeration means. ‘he equipment avail- 

for this purpose falls into five, general classes: 

Automatic plate freezers. 

Continuous air blast units. 

Immersion freezers. 

Continuous liquid and semi-liquid machines. 

Batch units, such as double-contact pressute- 
plate, tray-and-cart tunnel, and blast-room freezers. 

Because of the top interest in automatic 
uous freezers, we will cover them first 


of gases to spark heat transfer 


announced a freezer that employ 
to plunge materials to near absolute zero 
lows the discovery that many substance 


contin 


rom 


AIR-BLAST BELT FREEZERS have a relatively low price tag, and 
used for loose froze! produ But they | V le 


freezers and tak 


efficiency 


ol piant spa 
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KEY CONTROL on York's continuous plat 
for loading. Cam 
and lock o that the plat ifriag 
bentire CZCI hanism photo 


hallow pit Not hain-and 


freezer 


above) that pre id plat arro 


on trigger 


bottom position me 


insulated box, is set in a yinter 


for the ria 


Hider 





Continuous Plate Freezers 


Three units on the market lead the swing from batch and loose- 


product methods to non-stop freezing in consumer size packages 


DEFINITE ADVANTAGES are cited for freezing 
pre-packaged products. For one thing, it eliminates 
an extra handling. In a properly designed and con 
structed package, it also cuts down on dehydration of 
the product. 

Ice cream and other semi-liquid and liquid products 
are universally hardened in this manner. And in the 
last few years there has been a decided trend toward 
freezing fruits and vegetables, fish products, and other 
solid foods in the package. 

Paper-cartoned products can be frozen in either an 
ait-blast freezer or a plate unit. But many authorities 
say the plate unit has the edge in efficiency. Pressure 
on the packages—from either a hydraulic source 
simply through the weight of plates and packages 
produces a flat top and bottom on the carton. ‘Thus, 
the box handles easily and stacks well in shipping cases 
and display cabinets. And the direct contact between 
packages and refrigerated plate surfaces gives very good 
heat transfer. Also, in plate freezers there are no fans 
to create an added heat load, 

Thus, much effort has been expended in putting 
this method of plate freezing on a continuous basis, 
And today, there are three units on the market to 
choose trom: 


or 
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Unitized Plate Freezer 


One device is the automat 
York York, Pa Thi 
1 wide range of food produ t 
used for fruit 
ind ice cre 
I he 


mounted loosely in clevator « 


plate 
machine 
In fact, it 


ind vegetabl teal 


( Orp 


iit 
f refi 


ot | ( Ol 
Ihe 


r¢ trigel 


unit ONSIST 
ipee 
nism is enclosed insulated 
An external ram 
plate Iwo or of these uniti 
ombined for mereased production 

Number of plates in 
ri of the produ t pack ine 
tation is head room, for the 
be lifted up pa t the loading st 


handle 


ill 
lich 


HOT 


in 
groups Of package 


zed ft 


unit 4 

Sut 
entire 
mon 
packages from to 
have been constructed for 

\ ty pu il installation « 
SeaPak Corp., St. Simon 
50 deg pl 
the of about 
holds a total of 1,65 
of 14 package per lay 


ire frozen at 


unit, at rate 


freezer 


freez 


old 


uitabk 


rerated 


whol 


by 


fOr 





ingle 

When 

machine opel 
Dputton and a 

pack ip’¢ on 
through an opening 
ll, and into the wait 
en two freezer plate 


] 
im packages 


enter 
1 package are ad 
I he last row, at thie 


lice out onto 


ot pach if’¢ iff 
im the 
feeder and 


counting device 
mm inactivates the 
freezer plates to the 
Control is then restored to 

This interlock prevent 
g of the 
from ¢ 


con 


next 


plate ind free 
ounting the row 

last tation bottom 
the cage 
ens the first two plate 
It take 


jutomaticall 


about 50 min 
it ScaPak 
treeze th 
two , O0-Ib 


1rCeZcl coun 


balance plate package 
| ( ( 


itn | 
I by 5] 


ge | 
rockets and 


le tart \ 


ith the 
ind next 


loading 


Cave 

md the top plat 

in ne with th 
outsiae thi ol 

n as the counting control 

i plate lot has its full load 

otor raises the plate cage to 

t slot into position. A 

| On up cight plate 

nich hold plates in 


room 


ving out of the 
ler spring tension, however 
fall into place again, between 


xt pall ot plat 


enough for 


when ¢ image 
the m to 


" t 
Cll bal 


che operated by the 


CHAIN-ACTION 


) h 


erse the motor and the 
hort way The 
¢ is governed by a time 


that top the 


then rev 


l lowered t 


hoi ting 
motor 

During the each of the 
lated for loading come to 


lowenng 
two plate 

leaving a 
slide 


Ihe top four dog 


rest on four dog spac 


vide enough to package be 
tween thi plate 
ind packages above 
bottom 


plate on 


upport all plate 
the loading station [he 
dog upport only the 
vhich pack ive ire slid 
lo prevent package 
rushed between the loaded plat 
tecl pacing lugs are bolted to the 
These can be changed 


from being 


plate end 
for different 
When all stations are full, cage 
rises to a top limit During 
the movement, cams on the cage trip 


lock 


ized carton 
witch 
pre ice I 


Plates aré 
top 


four catch which 

clear of the plate 
to de 
witch reverses the cage 


dog 
thus fre 
limit 
Cage drops to a bottom limit switch 
then rises to first loading position 
During the drop, four pu hers ré 
lease the latches holding the 
ind the latter fall into place 
to upport plate in loading po ition 


cend when the 


motor 


dogs, 


ready 


Refrigeration Facts 


freezer 1S 
COM pre Sor in 
upplied 


SeaPak, the 
tage 


plate 


condense! 


The 


tallation and 
by York Corp 
olf a receiver with 
ammonia circuits in the plant 

Both booster and high-stage com 
reciprocating machines 


system operates 


common other 


p! Ol it 
with automatic valve lifters that per 
mut unloading of individual or group: 
of cylinders under partial-load con 


dition Ihe booster compressor 1s 
an S-cylinder, 25-hp. unit. The high 
tage machine has four cylinders and 
is rated at 30 hp 


Refrigerated plates in the freezer 


ckages into the plate station on 


ies and driven by a reversing 


are not mounted exactly horizontal, 


tilted slightly 
enters at the low edge and 
traverses internal, square tubes. Gas 
is drawn off at the high edge. This 
trapping of 
tendency 


but ar Liquid am 


WiOMld 


rrangement 
bubble ind 


prevents 
minimizes 
toward liquid surge 
The svstem 1 
liquid carry-over bi 


protected against 
thorough trap 
ping 

Plates receive the ammonia 
through flexible that 
Tttth from ! manifold on the liquid 


rubber hose 
Similar rubber hoses, 

mduct gas and some liquid to pipes 
that lead to a liquid trap, high up 
on the cold 
room. Gas is drawn from trap to the 

Here, 

is maintained automatically at 15 in 
plate tempera 


HybishOtla lin 


freezer frame in the 


booster compressor suction 
vacuum to give the 
ture ot SO] 

The system 
x16 ft 


] 
intercooler 


14 in 
20 in.x8 ft. 


ilso includes a 
condenser and a 
Condenser is supplied with cooling 
water from an evaporative cooling 
But plans ar underway 
to replace this latter device with an 
irtesian well, because the semi-trop 
it St. Simons Island 
extremely high wet 
bulb temperatures Cooling water 
temperatures at the condenser in 
take high as 90F. in sum- 
mer Ihe new well is expected to 


towc! now 


ical climate 


tends to run 


climb a 


upply ample water at a constant 
761 ummer and winter 


Controls Specified 


motor for the 
3-phase, 220v., re 
induction gearmotor. It 
is mounted in the cold room atop 
the freezer framework, and is 
trolled by two reversible 


[he main 
i 14 hp. 


powcl 
Cav 


Vel ible, 


con 
electric line 
starter 


An electric brak« 


of the cage 


minimizes any 
tendency to overrun po 
itions or drift under varying load. 

\ stepping relay is employed to 
count the number of times the loader 
operates at each plate station. It is 
interlocked lifting con 
trols to initiate changes in loading 
positions after the correct number 
ol packages have been loaded. 

I'wo }-hp. reversible motors oper 
ite the loade: These are 
by two small starters 

’o accomplish defrosting, hot am 
monia gas (at 60 psi.) is turned into 
the plate 


with cage 


controlled 


coils, forcing th« liquid 


ammonia charge into the suction 


line Ihe compl te defrosting ope 


tion take + hi 


ibout 








i 6" dtubte acting 
hydroulic jock Solenoid Hydraulic pump 
Mot gos Liquid feed , volves voriable ovtp 


Gefrost tne - cline Suction 


a Electric x3 heoder 
wonction box 
Electric 


Limit switches 


switch 4 $ ¢ for ram 


Hydraulic 
rom jock 
iT Sponge rubber 
| sensing whee! 
Nh 
4a 0 coseup 
| iL 
ie RED } Input 
ame conveyor 





1" 
873 








THREE-FREEZER INSTALLATION at O’Donnell-Usen 
Corp., Gloucester. Electric gate one at arrow 


to the next 


INTRICATE electrical and hydraulic circuits govern loading 
action of Amerio’s continuous plate unit. Control panel (center Fisheries 


has lights to indicate phases of operation iutomatically pass cartons from one unit 


rs train on unfrozen ‘ ton 
Fast Hydraulic Freezer in the freezer stick to plates (a 
fairly common occurrence when 


Another continuous plate freezer the carriage [he dogs support all moisture gets into the 


made by Amerio Contact Plate — plates above the station being loaded Loading 
Freezers, Inc., Union City, N. J.—is Bottom plates drop to leave a space pecial sponge-rubber 
a fast-acting unit featuring use of — for loading packages over the incoming car 
to activate the car When all the stations are loaded, As the last station 
plate carriage rises to a top limit freezing unit 


troke | 


hydraulic power 
ton ram and carriage hoist 
Noteworthy installation of this switch Spring-loaded plate dogs in the carton conveyor line open 
equipment is seen at O’Donnell- are retracted by a spring-loaded cam automatically, and pay go t 
Usen Fisheries Corp., Gloucester, rail, and plate pack descends to the second freezer 
Mass., where three of the freezers freezing level At this point, the \ variable-output hydraulic pump 
ire teamed together to automatically hydraulic piston exerts about 150-lb Racine Hydraulics & Mach Tri 
handle cartoned fish sticks pressure on the packages—through 1s now used by Amerio to supply 
Kach of the special units has 17 the solid top plate to speed freez the power for ram and hoisting p! 
loading stations (standard quota is ing. Compression of the packages is ton. I'luctuating pressures are nec 
15 on this freezer). And a single controlled by plastic spacer sticks iry to handle increased demand dui 
plate will hold 208 cartons (4x5 in.) 
irranged 13 wide and 15 deep. It Loading Mechanism 
takes about 45 min. to load each 
freezer at the present plant pro Package loading ram operates with 
duction rate of 4,420 cartons per hr. four basic movement Sequence recirculating tem (Amerio alse 
But plant men say the freezers will of these actions is determined by 
take 145 cartons per min. ina pinch. four Microswitches 
As in the York unit, Amerio floats In intermediate position 
the plates in the lifting carriage, 1s poised directly over the incoming 
which is formed by four rods that packages—ready for the full-forward perature of Howeve 
ittach to a non-freezing bottom plate stroke (2) that unsticks frozen pach is designed to 
and pass through holes in a similar ages already between the plates. Re- uum and —42F. pl 
top plate. Four guide rails keep turning from this stroke, ram drops Liquid ammon 
plates and carriage squarely in line. to full reverse (3) behind the pack | 
\ double-acting hydraulic piston, ages. Last movement is the loading 
fastened to the top plate, raises and stroke (4) that pushes unfrozen car- nected to this line 


; 


tons between the plates and ejects a hose Orifi 
distribution 


' 
loaded 


ing changeover period when carton 
bypa one treezer for the next 
At ©O'’Donnell-Usen,  freezin 


upplied by a pressurized ammonia 


Call upply 1 graviltt flow fill flooded 
unit Kach freezer require ibout 
(1), ram 54 tons of refrigeration Suction 


pressure 1 zero, with a | 


ulated cabinet 


headet hreezin 


lowers the unit. 
As plates are raised, six dogs snap line of frozen packages from the reat 

into place between the plates. This of the freezer 

iction triggers a Microswitch, which The unique breakaway stroke from the 

reverses hydraulic piston and lowers used only by Amerio eliminate 


uchion lin 
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FOAMGLAS 


the cellular, stay-dry insulation 


Workmen are installing lightweight, dimensionally stable blocks of 4‘* FOAMGLAS in T-iron ceiling of 
new Weich Grape Juice freezer. Free-standing walls of FOAMGLAS—which help support the ceiling 
require no extra structural Support because of the insulation’s unusual strength and rigidity. 


Welch Grape Juice saves 10% on cold room construction 
by insulating with strong, stay-dry FOAMGLAS 


Phe Welch Grape Juice Company found eliminate the cost of masonry back-up Send today for a free sample and direc- 
a new money-saving technique to build or supporting studs. And separate vapor tions for six easy tests to perform in 
freezers and coolers at plants in Brocton barriers were unnecessary. your own Office. You'll prove that 
and Westfield, N.Y. FOAMGLAS with its This completely inorganic cellular FOAMGLAS is your ideal insulation! 
uniquecombination of structural strength glass material provides virtually per- Write . 
and constant insulating effectiveness, manent insulating effectiveness, too. As 
made this new technique practical Welch concludes, “Since FOAMGLAS : ; 
According to Welch: “‘We saved valu is moisture-proof, its efficiency doesn’t Pittsburgh Corning 


able time and at least 10°, on construc fade. That kee ps down the load on our Corporation 
tion costs with our new type of low refrigeration equipment, Operating costs 
Dept. O-17, One Gateway Center 


temperature enclosure for freezing and are held at a constant low level. In fact, 
Pittsburgh 22, Pennsylvania 


toring grape juice concentrates, Key to our refrigerating requirements for these 
the design was our use of FOAMGLAS cold rooms should be no higher in ten In Canada: 57 Bloor St. W., Toronto, Ontario 
as both structural wall and insulation.” ars than they are today.” 

Each of the new Welch cold rooms is See for yourself how you can benefit Aliso manufacturers 
surrounded by an insulating envelope when you insulate with FOAMGLAS. C of PC Glass Biocks 
f FKFOAMGLAS., It’s used in all walls 

vu port from building struc 


tural memb in free-standing pat 





BUILT-UP ROOF OVER METAL DECK 






tition in pan and r-iron ceilings 




























and under all wearing floors. Moisture ¥l 4 EXISTING BUILDING WAL 
proof! FOAMGLAS 1s dimensionally 0. pees aaron A Pe f WELDED TIES 
ait FOAMGLAS : ache | T’ |RONS 
table, rigid and takes compressive loads ae ie 
4 
i 
{f seven tons per square foot without ; FREE STANDING FOAMGLAS 14 
b f) FOAMGLAS PARTITION bali 
rushing. Thus, it enabled Welch to | : om 
a / ‘ / ° « 1 16 T 
’ y C ( Ss | ” ROOF SUPPOR 
JN SUPPORTED i FOAMGLAS STRUCTURE (NOT 
FOAMGLAS WALL * mr] TIED TO FOAMGL AS 
howing use of FOAMGLA bhi i WALL) 
nding partitions, ceiling a 4 ONCRETE 
r. Not | ; a i WEARING FLOOR 
of Note secon AR > Sams —————E _ on Are — ‘ ‘ 
“lp st | VALLI OPM ORSINI ISLE 10 lll POTS A CPO OOE sUBFLOOR 
‘ . GRAVEL 
a ROOF SUPPORT STRUCTURE 
(NOT TIED TO FOAMGLAS WA\ 
CECTION A-A 
) VATA 






PLAN VIEW 









LOADING INDEXER sends 1I¢ 
Proctor & Schw 


package then 


tz plate machine 


starts a hydrauhi 
irized dry 


station. Pre ir in plenum 


packag 
nstalled at Supple 
that lifts py 


1 ' 
HIOTor 


8 freezing levels in the 
Counter (A) ticks off 


conveyor to the next 


to each of the 


ot d 


Kecps out room alt 


Giant, Single-Unit Freezer 


Still another approach to the prob 
lem of continuous plate-freezing is 
a large automatic unit (maker, Proc 
tor & Schwartz, Inc just installed 
at Supplee-Wills-Jones Milk Co 
(Div. of National Dairy Co.), Phila 
delphia 

Used 


ener, the 


here as an ice cream hard 
machine handl 
lar pints and half-gallon 
prebundled into —_ gallon 
Ihroughput is 1,570 gph., and a 
package goes from 22F. to OF. 
(center about 24 
hr 

Packages enter unit on 8 levels 
s of 16 cartons, and total hold 
ing capacity of the plates 1 
+224 to 4,7 

The freezer 
prayed steel plat 
pairs. Each one is 134 ft 
22 ft. long. Set at a slight angle, 
these plates afford a gravity “push” 
to help the packages along through 
the freezer. Sides of the plates that 
contact the product are flat Ihe 
other rrugated velded 


rectangu 
that are 
unit 


temperature in 


in row 
from 
36 pa k iges 

contain 16 zine 
ranged in 8 


wide and 


ind are 


FOOD ENGINEERING, JANUARY, 


to the flat side 
iges through 


to form straight pas 
which the ammonia 
refrigerant passe 

Bottom plate 
fixed to the main freezer frame, and 
the top plates are all attached to an 
outside that rests on four hy 
cylinders. During loading, 
raised to spread the 
When cylinders drop, 
ibout 10 Ib 


in each station are 


frame 
draulht 
cylinder ire 
plate 
plate § close 


ipart 
ind exert 
pressure on the product 

lests have shown that this plate 
pressure on the product definitely 
peeds freezing tim 
Four screws on the frame permit 
plate clearance for 
from 14 to 
Uniformity of pressure 


width 


idjustment of 
package 54-in 
thickness 
on the package 
of the plate 318 


ible truss 


ranging 


across the 
governed by adjust 
on cach bottom plate 
that are turned to warp the surface 

I'he entire freezer is 
cement block room, insulated with 
12 in. of cork on the inside wall 
Ihe cork covered with plaster. An 


nsulating air space has been left 


located in a 


1957 


between 
the roof of the plant 


freezing-room 


Unusual Loading Method 


Cl hit 
indexing 


Pack wes ar placed ilk the 


freezer levels by a unique 
nd loading conveyor [his carrier 
inlet 


lowered (by a 


which pivots iround it end 


can be raised and 
hydraulic 
ign with any one of eight ports in 
the wall of the freezer 
\ counter on the end of the con 
checks packages is they pa 
into a freezer level, and top thi 
belt when 16 have pa ed Lhe 
hydrauliy 
to the next level 
Package lide through the 
iid land on roller-and-chain convey 
ors that pull them into position in 
front of the plate ection These 
conveyors run continuously he 


motor powered crew ti 


room 


motor then raises conveyor 


port 


free-spinning 4 llers climimate carton 
conveyor friction when package hit 
tops it the end of the 
level 

After th 
filled all eight 


1 


pottom to top it 


] 
loading 


ince Ying 
loading levels from 
Ireezing 


four hy 


in eight-bar ram 


pause 
plates are opened by the 
dranlic pistons, and 
propels package into spaces between 
the plates 
When plate 
the index conveyor 1 
tarting thi 
ind working down 


The 


two 


closed 
titnie opera 
from the top 


We ONCE APA 


tion time 


loading ram is actuated b 


hydraulic¢ piston working 
through I haped crank that mul 
tiply piston travel Ram starts it 
push rapid then slows down a 


pack iwes reach cartons already in the 
to prevent impact damage 


ilways full, be 


only on 


freezer 
lreezer i 
operate 


ise it 
Thus, 
when unfrozen packags load 
pu h eight rows of 


demand 

enter 
ing end, the 
cartons out of the opposite 
end ‘tailgate Discharged 
packages on the bottom tier touch 
a trip bar as they clear the plates 
Chis stop: and revers« ram at the 
loading end, and tilts the eight tail 
into V 


remo’ i 


frozen 
onto 


gate plate: Package tip 


shaped pocket _ ready for 
from the freezer 

Since there is 
conveyor from the freezer 
ill eight levels can 
freeze 


only 1 ngle exit 
room 
packages from 
not be discharged from the 
simultaneously, ‘To stagger the rov 
and control thi 

chain (driven b 

is threaded throug] 


haped t 





that 


le ading to the 


hon WCC) PpaCKa 


The projecting 
that a 


other is 


itih itt -) iJ 
ranged 

row, the 
to nother 


one } vecping a 


on its return leg 
bentire 


; about 


row discharge 
but the 


peed con 


normally take + min 


sweep-chain has ay iniable 
tro] 

A full-flooded 
tem holds the plate tem 
0 to —55] 
room temperature 
to tO] it the 
higher at the ceiling 
for thi lo 
ited on the floor under the loading 


A pump 


recirculating am 
monia 
lreezing 


3) 


perature at 
run ibout 
floor 


omewhat 


Surge drum tem 3 


ram ») gpm.) forces am 
monia to headers at each plate Ori 
fices control flow through individual 
The tilted plate aid flow 
prevent of 
monia bubble 
Ihe 
of liquid ammonia per minut 


through the About 45 Ib 


ind iccumulation wm 


pump circulates about () 


1} 


plate 


INSIDE FREEZING 


ROOM, package 


nve I | t 1 i ited tw 


fan t ith if 


oO pi 
Satcty 


per min. is evaporated by the food 
No flexible couplings are used in 
Instead, fluid 


the ammonia piping 


passes from surge drum to movable 


plates via eight split coils—designed 
like a single turn of a helical spring. 
As plates raise lower, these 
coils warp and absorb the movement. 
Piping to the fixed plates, of course, 


is Standard 


and 


Air Conditioner Halts Frost 


lo prevent frost formation in the 


freezer, a rather unusual air con 


ditioning tem has been developed 
to seal the package entrance ports. 
Cold dry 
freezer (about 
through the inner 
double-tube 


from the 
and passed 
of a 
heat exchanger. 
(50 
outside 


air is drawn 
100 cfm 
tubc con 
centric 
Moist 
crm l 
tube 
In 
(| 
thi 


room-temperature alr 


blown through the 
transit, the ur is chilled 
ind it 
tube 


room 
moisture condenses 
This air is pumped 


these roller-and-chain 


push ice cream carton 


ome 
ton 


B) shuts machine off if held open 
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into the freezer room as partial make 
up for the 

The now-warm, dry air (from the 
freezer) is further heated to 90I 
trip heater in the ducting 


air withdrawn. 


(by i 
ind is pumped into a plenum cham 
ber alongside the package ports. It 
flow th through holes 
bored in the plenum. About 50% of 
this air returns to the Phe 
balance blows out into the packaging 
room—effectivels freezer 
from moisture-laden room air. 

Flow of air in the heat exchange 
i; automatically reversed at regular 
intervals to melt frost off the tubs 

With thi iy the maker 
engineers, it will be possible to oper 
ite the for months without 
defrosting. 

When de-icing do« 
Sary, the freezer 
by hand (using the 
planks, and numerous small block 
to jack packages out Hot 
monia pumped through pa 
of normal flow 


into port 


freezer 


1 
sealing the 


system, 
fre CZC!I 


become nece 
must be unloaded 


ram, eight wide 


inhi 
Pa 
wes in the reverse 


Vhis blow 


i 


out accumulated oil and 


interlocked Controls 


control electric (Micro 
vitch), and are of the bellows type 
hey are constructed with. silicon 
iubber bellows to withstand the lov 
iture 


All 


iT¢ 


temper 

Controls on thi 
interlocked 
malfunction 


plate freezer are 
to prevent 
Variou 
shut 


equip 


complete ly 


jams and 


limit switches at strategic spot 


ystem down if mechanical 
ment fails o1 pac kage 


to 


hould happen 
jam 

Hydraulic 
they stop immediately when oil 1 
hut off—thu tol 
electric brake They employ just 
cnough pressure to do the work. Any 
extra strain stall preventing 
damage to equipment or to the pack 


motor ire used because 


climinating need 


the mn, 


ge 

Heat in the 
exchanger at 
hp.) thu 
load on the 
rotar 


oil is removed by an 


the 


dow 


Wali pump (15 


not constitute a 
system 

SSOr 100 hp 
tage svstem for 


ammonia on 


refrigeration 
lwo compre 
drive cCTVe a low 

the freezer. ‘They pass 
to the main reciprocating plant com 
pressors and condensers 


been left 
installation 


Enough head room ha 
over the freezer for the 
of three additional freezing levels, 
if more production is needed. ‘Thes« 
would be equipped with their own 
belt ind could be 
et up for another size of product 


index ind ram 
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ARCADE FARMS COOPERATIVE, INC., Blasdale, N.Y. In this hardening tunnel, 
packaged ice cream moves on endless conveyors. Tunnel temperature, minus 50° F 
This entire tunnel and much of the plant's other production equipment was engineered 
by Creamery Package. Shown is discharge end of tunnel 


RALPH'S GROCERY COMPANY, LOS ANGELES. In this 86° x 140° freezer room, 
frozen foods are stored at minus 10° F. “Push-button” operation of the entire refrigera 
tion system reduces supervision to o minimum. Inset shows exterior, compressor room 
and loading dock. 


Refrigeration Experience, 
Engineering and Equipment PAY OFF! 


MILLEDGEVILLE STATE HOSPITAL, GA. 
Strong heart for a modern refrigeration system— 
o battery of CP Type “K"” Ammonia Compressors. 


THE Creamery Package MFG. COMPANY 


General and Export Offices: 
1243 West Washington Bivd., Chicago 7, Illinois 
Sales Branches in 22 Principal Cities 


Creamery Package Mfg. Co. of Canada, Lid. 
267 King St., West, Toronto 2B, Ontario 
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Whether it’s FAST FREEZING of fresh vegetables, fruits, 
meats or cooked foods...or sub-zero STORAGE, you get 
precise freezing control and safe protection for your 
products when you choose CP Refrigeration 

CP engineers offer you the benefits of generations of 
refrigeration experience —engineering know-how that 
understands thoroughly the needs of your operations 
equipment that’s planned right and built right to do your 
job best. 

If you are considering new installations or expansion 
of facilities, get the help of CP planning now. Just mail 
the coupon below. 


THE CREAMERY PACKAGE MFG. COMPANY 

Refrigeration Division, Dept. FE-157 

1243 W. Washington Bivd., Chicago 7, Illinois 

Please send us more information on CP Job-Engineered Refrigeration. We 
are mainly interested in 
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» 


‘d © Ris 


multiple arricl 


SHELE-TYPE FREEZER 


aC Ka raight line thus promot 


{ ' 


i i made by 


pu hed through 


| reezing I quipine nt Sal 


blast by hydraulic ram formed channel: 
round ice cream selt (low left 


talled at Borden olumbu 


carries 
Ohio 


onstant 


: ind iti 


Four ‘Hot’ Blast-Freezers 


New designs and improvements in air-blast freezing keep these 


units top contenders in the race for efficient, top-quality production 


NOT ALL MANUFACTURERS hold with the view 
that continuous plate units are the answer to freezing 
packaged products. Some insist that a properly engi- 
neered blast-type machine is practically as efficient 
and, they say, is cheaper to install and maintain than 
the more complex plate freezers 


Continuous “Shelf” Freezer 


Such an opimon 
Sal Jin Thi 


iutomat 


held by Freezing Equipment 
really 
that 
that are pushed 


company produce i unique, 


blast-freezing unit incorpo 
rate hiding 


through the freezing s¢ 


package carrier helve 
tion by two powe rful hydraulic 
lit 
there are no 
freezer Phi 
ISSUE constant pack 
ize pattern in the path of the high-velocity air blast at 
tated to extract 
blast 
lined up im the carne! 
And each package has 


cold il 


Thus, if 
vermnent inv the 


It operates only on demand 


package there is no mo 
a full-capacity load and keeps a 


il tim 1 featur maximum benefit 
from. the 

Package are 
grooved § shelve 
ed to the 
Carrict 
helve in izcd to 
ot package 
filin 
\Changing 
bis 


refrigerated au 
on specially 
three sid 
1 cold shelf 
wre packed tightly together in the freezer, and 
small 
blast is concentrated 
further boost for 


expo ind one side on 


leave only a round 


Thu il 


wound product—a 


pace 
( ich line 
moa othin 
t efhciency 

latest unit, a large- ipacity model that will 
ver 1,400 gal. of ice cream hour, ha 
n put into operation at Borden Co., Columbu 


lhis freezer is 66 ft S4 ft ind 104 


pel 


long wide, 


Thi 


room; th 


high ection 1 
insulated loading 
separate room at the front 
lotal « ipacity of thi 
They are contained in 140 
each carrier has six shelves holding eight 1-gal. pack 
ig And it take + hr. for a carrier 
to make the circuit—over thx top section of the freezer, 
ind back to the tation on the bottom half 


contained in a large 
small, 


treezing 
mechanism in a 
unit is about 6,720 packages 
aluminum shelf carriers 


approximately 


loading 
New Loading Device 


Prime feature of this installation is an improved 
loading mechanism that positively governs package feed, 
ind is said to entirely climinate crushed cartons. Here's 
how it work 
Packages enter 
that feeds them onto a se 
‘ie full length of the 
front of the unit, 
chain conveyors, 


I'wo limit switche 


hort conveyor belt 
longer belt running 
When packages reach 
halted by 
located on cither 


loader via a 
ond 
loader 
they ar¢ stops on two 
of the belt 
control package movement 

first counts packages as they pa 


mally constitute 


sicle 
The 
Kight packages nor 
helf. After these 
gate-type stop drops 
hold back further pack 


a I id ror a 


have been counted, a 


on the 


po itive 
long feed conveyor to 
ives 

If the line of pac Kav’ is te 
switch 


shelf, the 
until 


0 long tor the 
, 


huts down all 
| 


econd machine EXCESS 
pac kage S are removes 

When a carrier iding pr 
it the front of the freezer 
loading table slides through carrier 


frozen pa Kad Aft 


i 


l 


reaches | ition on an ele 
ram under 
top shelf and 


r it retracts, the 


Vator 1 hydraulic 


the 
unload previoush 
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shelf. 
econd shelf, 
start and 
‘his forces 
feed belt 


elevator raises the carriet 
As ram unloads the 
the chain feed conveyor 
rotate half a revolution 
the eight packages on the 
into the first freezer shelf 
The belt on which packages rest 
kept running continuously. ‘This 
helps bring packages quickly to load 
shock 
iccelerate. 
on the carrier 
the itor raises the 
unit and places it on a slide track. 
No wheels are employed this 
freezer. ( built on heavy 
fitted with 
lide along 


Oe 


ing peeds and avoids any 


when chain CONnVCVOTS 
When all six shelve 
ire loaded, cles 
in 
riers ar 
uminum channel 
tainless-steel that 
1 Nylon wearing strip 
\ powerful hydraulic ram pushes 
the loaded helf-carrier the 
ind id\ 


rear of the freezer, the last 


hoes 


into 
freezcl ices all carriers 
At the 
helf 1 
vatol 
then lower to the 
hydrauli 


forced out onto a second ele 
Both front and rear elevators 
bottom track, and 

ram, at rear of 
freezer all toward 
the front of the freezer This, na 
turally, ejects a shelf-carrier onto the 
front loading elevato 
ire repeated 


{ second 


pushe carriers 


ind operations 


had to 
operation of 


Several engineering factor 
be olved for pert t 
this system 


he length of the 


he expansion 


freezer magni 


ind contraction of 


OPERATION CYCLE of FES 
helf freezer is shown 
rhe 


tainle 


ontinuous 
chemati aluminum 

lide on 
pushed Sy powe rful 
ited front 


loading table 


in this 
helves 
hoc 

rams (lo and 
Ram 
pushes all the way through shelf 
to di Load 


ing of unfrozen is accom 


draulic¢ 
rear) under 
harge frozen packages 
cartons 
plished with a belt and two chain 
Conveyor that 


helve if high 


artons into 
Positive 


any 


whip 
peed 


on loader prevent 


ting gat 
icting gate | 


‘tra package from slipping into 


line during loading 


fluctua 
with 


the frame unde: iture 
tions. And _ the 
even careful fabrication, vary slightly 


| he refore, 


temper 

helf-carries 
in dimensions to insure 
exact positioning of carriers on the 
elevators, two small hydraulic pistons 
installed And 


have been pushed onto 


arc it each elevator 
after carne! 
elevators by the main hydraulic rams, 
hook the 
shelves, spotting them perfectl; 
hree sets of spiral-fin coils (York 
serve as heat exchangers for the freez 
ing air blast. ‘I'welve fans (5 hp. De 
Bothezat units, four on coil) 
circulate the through the 
top section of the freezer, then back 
through the bottom the 
oils at 1,000 to ] 


these small piston onto 


Cae h 
cold il 


section to 
£00 tpm 


Refrigeration and Controls 


Ammonia refrigerant i 
in a liquid recirculation 
fluid is pumped from 
to ind back to 

Vapors are drawn off top of 


( mploye d 
[hi 


urge 


tem 
cold 
drum coils surge 
drum 
urge drum to compressor suction 
I he takes about 60 tons of 
refrigeration to maintain blast 
temperature at » to QO] 
Heart of the control system i 

mechanical ratchet device 
on the top front of the freezer fram 


work. It 


time, under pr 


freezer 
iil 


mounted 


idvance one notch at a 
ot 


the 


d hy di ul 


loading el 


ule 


cylinder, and raise 


to index shelf carnet 


pact d along 


itor bD 
Lamut 
rat 


other 


cable 
witches are 
het to electrically 
functions of the 
the carrier rams, rear eleva 


unloading 


thy control 


ill 


uch i 


freeze! 


tor ram, and loading 
table 
Lhe ( 


central 


the loading 


CONnVCYVOTS 


limnat 


witche tie-in 


control panel located 
table. On the fr 
1 diagram of the treezet 
that depict 
component in 


to ' 
uric 
mit of 
this unit 1 
etup, with light 
of 
freezer 


ichon 
th 


unportant 
ice hy 


Relay 
nism are located inside 
While the 


under automati 


and the timing 
box 
entire system normall 


runs control, a sere 
manual Op 


of pu hbutton 
But even in 


permit 
echon 
th 
not go lor 
guards prevent him from m iking any 
move that 
Relays ar 
held closed by 
So even 
rupt operating 
All hyvdrauli powe! 
by a single, 15 hp vaniable-output 
pump (Racine Hydraulics & Mach 
iit ( take OO Ib. of 
hvdrauhi ure for yperation 
ther ram OO TI 
thie ine-t pump co i 1 go 
that idjust 
pump liner for the pre I quired 
ta 


ration of any 


this circumstance operator can 


wrong iutomath pare 


vould jam the machin 
i pecial type that are 

elf-induced current 
1 powe! failure will not di 
CQue;in 


furnished 


immer ram 
ordain r| 
itomat 


CTHOT 


it any particular 
| 


Carriers move back 
in first freezing section 


Hydraulic 
Ol 
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Elevator lowers 
carrier to bottom 
section 


Conveyor bet 
Gore 


Corrier is indexed 
upward by elevator 
as (1/8 filled 


Row of untrozen pockag 
ready to enter 
pockage corrier _ 


DDIE AY, 


“yy. 


¥, 


Hydraulic 





YY YY 


LALLA / 
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* shelf ram 
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Carriers move foward 
in second freezing 
section 


Frozen packoges 
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Unit and It’s Performance 





Product 





i 


SPIRAL CONVEYOR FREEZER 
df ited in th ot 


] 
a i 


Spiral Belt Freezer 


cnth deve 
produc t 


t has ree 
bakery 

out production hedule 
ialty goods and to eliminate 
# the pemium 
holiday mid night 


this end, a pecial 


pay for over 
work 

type ot 
r has been brought out bi 
ind Steel Prod 
It consists of compact 

| that wind 
fans and refrigerating coils. De 
baked good 
if been expanded from the 
oncept to handle 


fruit and 


nion 


around 
igned 
of all shapes and 
uch di 
items a meat pi 
fish 
ind packa ed pecialty products (See 

rt for facts on different food 
inally the 
rmulated with bread freezing 

id, and these known fact 

locity has little etfect 

] ) 


m if rapped 


ream, whol poultry, meat 


design prin iple 


reduced to 20] 


rapidly i po ible to 


Bre id must be 
I below ! 


minimize firmin 


BREAD & ROLLS 


FRUIT PIES 


MEAT PIES 


ICE CREAM 
Gallon-wrap 


Individual 
(2-qts., pts., 


15 Ib. birds 


4'/ |b. birds 


MEAT & FISH 


10-oz 


in sauce 


Loose fish sticks 





Bread | Ib. Loaf 
Sliced & wrapped 

Bread | |b. loaf 
Sliced & wrapped 

Rolls (pkg. of 6) 


8” dia. (32-0z. unboxed) 
8” dia. (24-0z. unboxed) 


5” dia. (8-oz. unboxed) 
5” dia. (8-oz. unboxed) 
(2-qt. & pts.) 


etc.) 


WHOLE TURKEYS 


{in Cryovac Bag) 
WHOLE CHICKENS 


(in Cryovac Bag) 450 
|-Ib. pkgs. hamburger 


patties (unwrapped) 


|-lb. pkgs. beef stew 


12-02. pkgs. chow mein 


(Ft.) 
Dimensions Tons 
Production — a Refrig- 


Rate (per hr.) L Ww H eration 


8,000 119x15x12 


3,500 
2,800 


54x15x12 
46x15x12 


1,600 
3,000 


70x15x 7 
63x15x11 


7,200 
30,000 


54x15x10 
82x15x18 


1,200 gal 41x15x12 


1,500 gal 50x15x12 


(3,000 2-qt.) 
(12,000 pts.) 


115x15x16 


38x12x10 


2,600 55x11x10 


4-02. individual meat 


24,000 50x15x10 


barbecued meat 


4,800 
6,600 
25,600 
4,800 


44x15x12 
92x15x12 
66x10x12 
52x15x10 








\ir temperature is a major fae 
cutting freezing time 
disclosed that the of a 
loaf reaches a plateau on the 
ibout 201 


remain at that temperature for about 


lest core 
bread 
freezing curve at ind will 


mn betor going lower lor 
practical economi 
loaf from the freezer 


it this point and place it in holding 


this reason it 1 
to remove thi 


torage at (| 
Specialty baked 


generally 


goods, on the 
other freeze faster 
than they are les 
bulky and have a greater percentage 
ot surface exposed to the blast. The 
pass the 20K. freezing point with no 
plateau, thus it is economical to pull 
ibout 15] befor 
storage 


hand 


bre id he Cause 


them down to 
transterring to 
It has been found very necessan 


to pa kage 


before freezing to prevent deteriora 


these specialty item 
tion of icings and sugar coatings. Un 
vrapped goods permit condensation 
of moisture on their surface during 
the first freezing stage. ‘This ‘melts’ 
icings and sugars into a syrup 

One of the most interesting ap 
plications of the York-Union freezer 


is not on bread, however, but fruit 
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perature i 301 


( ompre SOI 


pies. Here, 900 ft. of straight-wire 
conveyor (24 in arranged 
paced § in. apart). It 


wide) is 
in cight tier 
is enclosed in an insulated box mea 
uring 61 ft. long, 15 ft. wide, 
10 high 

Pies are of 8 in. dia. and J4 in 
deep Production is 2,400 pies per 
hiy They enter freezer though a 
frost-free top port at 70] 
14 hr. later at 15] 
ture 

l'otal refrigeration load is 60.2 
ton ind ettective freezing tonnage 
is 49.9. Spiral fin coil 
feet ire arranged in 
bank 


peller-type fans are lo 


and 


and leave 
core tempera 


(5,500 linear 
vertical 
conveyol Pro 
ited in the 
enter, between the coil bank 
nd consist of 15, 4-bladed units o 
4-in. dia. and 14 hp 

Ammonia is used as the refrigerant 
in a liquid recirculation system (York 
make A com 
pound ystem is em 
ployed to provide the low evaporator 
temperature of 401, (air blast tem 
\ rotary compres 
the low stage, 
reciprocating 
the high side 


two 


inside — the 


i Freon tem, too 


OM pre 1On 


Ol 100 hp erves a 
with a V/W type 


75 hp i 
I 
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3 good reasons why 


your coid-room walls need J-M Asbestocite 


This typical cold storage scene at the smashed into 
Long Beach (¢ Seafoods 
Company helps explain the trend to 
Asbestocite 


ish over refrigeration insulation. 


lalifornia 


sheets as a protective fin usage, 


.. and the lish. 
Take the liftruck, for example 


It symbolizes the kind of rough service offens 
This 
doesn’t mean that 
liftrucks should be 


strong or 


for which Asbestocite is designed. 


Asbestocite 
short of this, you'll find Asbestocite will 


withstand literally decades of 


ive 


This is one of many foods that giv 


odors 


pick up odors to contaminate delicate | 
foodstuffs. And it cleans quickly easily 


walls 


But with ordinary ind water 


So) ip 
. and the wall appearance 
W ill of \ 
cleanline pa 
Ashe 


coating 


ee 


Neat, attractive 


encourade 


hard 
beste 
the 

critical in pection 
needs 


¢ off 
Here 


protect ‘ 


not rot, corrode or burn 


Asbestocite really pays off! It won't 


or further information 


Manville, Box 14 


reoite 


most 





Short Specifications for typical cold-room wall 


Insulated Cold Room 
M ini' ible 


fs” thick Johns 
cured to treated 
s or to | bar 
he 


nde ee screy 
fy” a 12 
_—_— the case may 
s in large, 
easy-to-handle sheets 


Come 


ork 


0 layer 


Manville Rock ¢ 
talled in tw 


ishestos and cement 
It i 


1 hard, smoc 


up to 4’x 


Ashestocite is made of 
nat 
rth finish 
12’ 


formed under high pre ire attractive 
ural gray in color and has 
on one side. Available in sheet 


. in thickness up to '4’ 


IZES 


Johns-Manville 


ood ti tiler 


b 


sheet 


using 


Finish. 


Ashe 


Refrigeration Insulation. Shall be John 
” thick, in 


tock ¢ 


phalt or other ipproved adhesive 


Shall 
stocite s« thy 
vith wv 


Hiecah of clip i 


ork i 


be econd layer 
first 


hall break i} j j 


ood Rock Cork refrigeratio 


been the choice o 


Johns-Manville 
insulation has 
eration engineers everywhere for ove 
It offers thes« 

High moisture resistance nitar 


half a century tage 


od i 


less service—low conductivity—long serv 


j ice life tructural strength 


rhe top s 


OU INSULATION 


MATERIALS -~ ENGINEERING - APPLICATION 
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NOE .. A new and 
better way to 

freeze fish, meats and 

vegetables with... 


ow) 77 


CONTINUOUS MULTI-TIER 

_ FREEZER having features 
no other freezing 
system can match 


Greer has the Equipment, Personnel and complete facilities for the 
‘ f { oa de ‘e Actual installations prove 
analyzation and accurate adctermination of your | roauct processing require GREER freezers make free ing 
ments radiant cooking, cooling and freezing fast economical, Save Space, 
Why not take advantage of these unique services / boost quality control, 


MAKES FREEZING A SIMPLE, CONTINUOUS PROCESS 
A series of moving trays carry products through freezing cycle 
continuously, automatically, Increases man hour output 


FASTER, MORE UNIFORM FREEZING, TOO 
Continuous motion plus open tray constructton insures positive air 
circulation—ex poses products in each tray to absolutely uniform, controlled 


conditions 


A COMPLETE, PACKAGED FREEZING PROCESS... 
Engineered to your production requirements and building facilitic 


Complete refrigeration systems included 


TESTED ... PROVEN 


Write for informative Bulletin #55-122 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 





Sales Engineering Offices: Chicago, Ill., San Francisco, Calif. 


<< nore data e this page be n card at back FOOD ENGINEERING, JANUARY, 1957 





Take-away conveyor 


5 tft intermittent conveyor ( 


oe 


4.98ft/ min 
I37%, ft/min) 


Choin-mouwunted fray 


O3 in freezer] 


Continuous loading 


2 in. loading belt 


hay 
Chain 
driven 
automatic 
4 /oader 


Unloaders,) 


“A, ft wide 
foke-awoy 


conveyor he 


BELT-AND-BLAST unit uses 103 trays and 400 ft. of active travel 


Separate anteroom at front of unit house 


cream in a 4-hr. cycle 
tier direct 


/nsulated 6 wol/ 


! 


nveyor (33 Va ft/min 


a 


iir flow from refrigerated coils over top trays and back throug] 


Conveyorized-Tray Freezing 


efficient 
multi-level 
freezer Made by 
Wilmington, Mass 


alr ady be el 


A further 
iir-blast 
continuous tray 
J. W Greer Co 
this device 
adopted for freezing loose fish sticks 
is of 


example ot 
freezing 1 i 


which ha 
ind for hardening ice cream 
simple construction 

It consists of either solid or mesh 
trays, connected by pivots to two 
chain conveyors that wind back and 
forth over several levels in the path 
of a chilled air current 

\ prime example of it ipplication 
is the installation at Borden Co., 
Woburn, Mas Here in §8-level 
unit, designed to harden 1,200 gph 
of ice cream on a 4-hr. cycle, ha 
ictually hit peed of 1,400 gph on 
1 34-hr. cycle 

Che freezer will hold 4,809 gal 
of ice cream with all trays full (five 
rows of ten l-gal. pa kages per tra\ 

I'he bundled cartons (eight pint 
four pints, two half-gallons, or a 
bag full of Dixie cups) are loaded on 
the top freezer tier in a special ante 
room at the front of the freezer, held 
at 0 to 1J0I A timer on a short 
feed belt allow 
onto a loading belt 


ten package to pa 
located directh 


in front of the trays Fhen, feed 
belt stops, and a chain-driven sweep 
hoves cartons onto the mesh freez 
ing tray 

The trays run continuously 
peed of 20 in. per min 

When packages have traversed thi 
eight levels, they emerge again into 
bottom level 
Here, a timed weep discharges them 


the anteroom at the 


onto a transverse conveyor that car 

ries them to a storage area 

switches on the two 
ateties, 

the machine in the 


Pressure 
weeps act a shutting down 
event of jams 
All mechanical operations are driven 
by a single, 3 hp vari speed gearhead 
motor 

Entire 


ci losed im a 


freezer and anteroom i 
cement block 
this being insulated with 8 in. of 
cork. ‘The 


inferoom 1S 


room, 


wall between tunnel and 
insulated with cork 

Air blast is provided by ten axial, 
disk-type fan 5 hp de Bothezat 
unit that turn out 120,000 cfm 
By means of a baffle, placed under 
the seventh tier, this air blast i 
forced through the top two tiers in 
1 concentrated stream, then it re 


turns to the freezing coils through 


Three-Stage Belt Tunnel 


Lately considerable 
has been put behind the marketing 
of vegetable ind fruits in loose 
o that the 


can pour out just what he 


promotion 


frozen form housewife 


TICE d 


ind so not be forces 
whole package 

Also, mam 
to thi 
out produ tion 


packers have turned 
loose-freezing system to even 
chedule 


pa king 
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blast botfile 


spread over cight level to hardei 


loading and unloading mechanism 


ricer 


the bottom 

otal 
ibout 96 ton 
ettectivels 
ir blast at 
flooded 
Liquid 


from the recen 


bank 


through thre 


ly fifi dr 


‘ r 


iw 


the bulk pro 


package “duri 


pe riod 

For thi 
type blast 
fect And 
been greatl 


throu ly p! 


Wawona 


Batth 


refrigeration 

ot 

ipplied 
to 


Ola 
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il 


unde I 
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tonnag 


maimtainin 


of fin-ty pe ¢ 
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First stage freezing belt 7 
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Belt plan view 
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DISCHARGE END of learly 
Shaker left dewater 
ht) holds frozen 


tceam-deiced free 


PRODUCT AND AIR-BLAST 
shown on these plan and cross-section views of 
Equipment Sal installed at 
Packing Co., Center 


efficient 
produc t before 


new belt-type iovements are 
l'reezing 


Nittany 


freezing 
three-section unit 


Hall, Pa 


peas or corn. Blower 


zing belt 


t freezing principle 
unple of this trend 
it Nittany Packing 
1) of Han 
Hanover, Pa 
haped belt 
through the freez 
min, flat—and 
4,000 Ib./hy 
000 Ib./hr 


interesting | 1 pre 


unit 


mom 4 
n handle corn at 
ind peas at 
Spe ialh 

vac device 


vater fr 


reduce th 


sure 
used to remove exce 

getabl ind thus 
cluster-break 


ifter produ 


mm the ve 
mount of 


it Vit 


Efficient Freezer Design 


In operation, blanched product 
ec flumed to the freezer 


ind dewatered 


building 
Com and peas are 
then dumped into a pecial, 1SO-ft 
chilled water flume (36] that cul 
product temperature to 40 
Installation of thi pre 
jumps freeze pacity 
Atte ce 


Cll Ve 


deg 


hilling step 
ibout 15°‘ 


hake 
onto — the 


belt 


vatermng on i 
yctable drop 
tec] mesh freezer 
re further dried by 
lasts and vacuum from pipe 
belt a 


ot the 


1 
tain 


alternate 
ited under drawing) 

first belt, a 

nif eparate product 

it ind transfers it to 

COnVeYVO! \ t-loaded 


gent] 


from 
i cro 
cluster 
mister product 


lumps, the onto 


belt and return 
Product finally 


the second freezer 
through the air blast 
falls into a hopper and is manually 
boxed in 55-lb. cartons 

By use of insulated sheet metal 
baffles and blower-and-coil 
units, the divided 
three sections for top efficiency 

On the first freezing belt (3 ft. 
wide), product is subjected to a OF. 
blast that and 
excessive weight losses from 
dration This belt travels at the 
rate of 5-10 fpm 

Returning on the 
belt ( ft wide 
harply frozen by a two-part system 
lirst section 1s at 10] 
| 
lc 


eparate 


freezer 1 into 


glazes it prevents 


dehy 


CK ond freezing 
vegetable ire 


, while the 
Product 


15 deg 


ist air blast is at 20) 
10 to 

Keach of the freezing belts contain 
bout 60 linear ft. of effective freez 
ing area. The short cross belt 
is constructed of aluminum and 1 
held into place in the freezer by 
This permits quick 


ives freezer at 


Over 


only one bolt 
removal for cleaning 

Ihe box surrounding the freezer 

constructed of 
heeted on the outside 
num and_ treated 
valer-resistant 
ire 62x13x14 ft 


lation 1s 


marine 
with 


plywood, 
lumi 
inside with a 
Dimensions 
fiber insu 
from 8 to 


varnish 
G] is’ 
used, ranging 
S4-in, thickne 

Floor is constructed with 
two 4-1n 
nsulation, and a 


a 10 in 
hase, layers of glass fiber 


cement covering 


FOOD ENGINEERING, 


a 1,500-gal 


triangular in cross section 

Through the artfully arranged 
baffles, circulate air blast 
down to the floor, up through the 
product, and back to th 

Each freezing section located over 
the product belts contains two axial 
flow fans (10 hp.) and a heavy duty 
spiral-fin coil assembly, measuring 
2 ft. thick, 5 ft. high, and 16 ft 
long. The center section serves the 
first The end 
compartments second 
tage belt 

\ hot-ga 


ind sections 


that i 
blowe I 


coils 


freezing belt 
supply the 


tage 


defrost used 


can bt 


system 1 
defrosted 
lo mini 
belts, a 
ind water jet is set up on the return 


inde 
pendently of each other 
mize frosting on the steam 
ide of each belt just before it goes 
into the freezer. This is followed 
by a blower (10 hp., 3400 rpm.) 
to dry the belts 

Refrigeration 
by d 
1 rotary booster (Tuller, 


needs are supplied 
comprising 
75 hp.) and 
1 big 10x10 reciprocating compressor 
York, 100 hp 

System holds 3,000 Ib. of am 
monia, which can be pumped down 
a 2-ton holding tank located 
under the condensers 

l'o prevent the freezer floor from 
heaving kerosene (50-60I 
is pumped through pipes laid in 
the concrete. The oil is heated in 
upply tank by hot cool 
ing water from the compressors 


two-stage system, 


into 


Warn 
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the job! 


getting 
there is 
only half 











Copeland refrigeration does the rest... 
CAPACITY 


, . ! 
Chosen: tin: ta wea anaes keeps food fresh! 
metic, the direct-drive accessible 


hermetic, and economical belt-driven 


models. Model 100 shown 


The old-fashioned dairy maid got there all right but her milk and 
butter wouldn’t satisfy modern demands for down-on-the-farm freshne 
and flavor. Today, truck fleets equipped \ ith dependable ( opeland unit 


; ] 
Thousands of Copeland protect in-transit payloads from poila e and flavor lo 
units now in use have 


given years of trouble W hate el th applic ation holdove ror overt the road a ( ope ] ind unit 


free.over-the-roed 4 
ESR VET yee eer ~ ‘ meets the critical needs of multi lop deliveries and long distance haul 


ice proof of superior 


engineering, rugged ing. Plugged in at stops, or run from a generator for over-the road use, 


1ess and dependabilit 
’ COpPOn awry a ( Ope land unit produce cooling you can count on all the way al 
lowe st cost pel mile, 
AVAILABILITY BS. 
rv ———-z ra J 
} Vv 


5 
f 
( ¥ 
) 





WRITE FOR SPECIFICATIONS 
AND PERFORMANCE DATA 


Our unexcelled coast-to-coast net 





oN Cope Vand 


IGERATION /CORPORATION, Sidney, Oh/leo 





work of 130 wholesalers and over 
25,000 refrigeration dealers means 
the best in service when you need it 


It's only a phone call away 
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Direct-lmmersion Freezing 


Three models are available—one of them brand new. 


Offer 


high heat-exchanging efficiency for a limited range of products 


GREATER ATTENTION should now be paid to the 
possibilitie s 

Besides offering top efhiciency, by getting packaged 
or unpackaged product right into the heat exchange 
medium, they also lend themselves to simpler con- 
struction than other types. 


offered by immersion freezing. 


here is nothing extremely new about the idea. 
lish have been frozen in chilled brine for a number of 
years. MC has, for some time, had a rotary 
unit on the market that uses various alcohols as the 
heat-transfer medium. Barry-Wehmiller likewise uses 
alcohol in an ingenious adaptation of the walking-beam 


COnVCyOor! 


Corp 


Latest entry in the field is a tank-type liquid freezer 
(Kent Industries, Chicago) that uses jets of sub-zero 


propylene glycol to quick-freez poultry (see photo 


bx low ) 


Rotary Can Freezer 


| 


he continuous freezer made by 


hemuical ¢ orp 


ful rotary cooker 


lood Ma hinery 
i adaptation of bM¢ highly 

In fact, the freezer uses man 
ime component uch as feed-in and discharge 
vill handle only a narrow range of canned product 
ranging in length from 2 14/16 
14/16 in it speeds to 300 per min Ihe unit 
up to 4,500 can 


No Au) ontamer 


(lontames 


that mdexe 


enter the machine through a rotary 
piral reel. ‘This latter device 
hia hquid-tight center that give buoyancy to tl 

lindes ind lowe! thre 


turret 
them on a 
mount of refrigerating liquid 
The balance hy t VOC Duo itl ind ope I iting 


ults in reduced strain on the end bearing 


turbulent, thin film of secondary refrigerant 
high heat-exchange efhicienc' 
long the 


merged i} cold fluid ind ir 


ins travel piral rec] completely sub 
removed at the end by 
inother turret valve 

Ihe secondary refrigerating medium (an alcohol 
enters freezer at central 
manifold. It travels both ways and leaves the freezer 
it the end ing first to a tank, then to 
| tubular heat ex chilled by the 
primary ammonia refrigerant 

High velocity of the alcohol and rotary 
greath peed freezing. A can of orange 
juice concentrate will drop from 40F. to 0 deg. in 10 
to 15 min. In this example, 70 tons of refrigeration 
handle the load. Another example of this freezer in 
een at Campbell Soup Co., Camden, N. J. 
Here, two units are coupled in series to double the 
travel through the refrigerant. Alcohol 
pumped through freezers at the rate of 
SO rapid is the heat transfer that cans of 
oup are dropped from 190F. to freezing in less than 
SU min 

A large hell-and-tube heat exchanger 
York, 300-ton capacity) is used in this installation to 
chill the 7,000 gal, of alcohol needed to fill the system 

Loss of alcohol has been a considerable problem in 
this unit. And though FMC has no device ~ recovel 
ng alcohol that leaves the freezer on the surface of 
the cans, processors using the machine have generally 
idapted a brush-type can cleaner to help cut these 
loss¢ 


ibout 800 gpm. through 
torag¢ 


hanger where it 


iction of 


the contaimer 


ction 1 


distance cans 
refrigerant 1s 
1,500 gpm 


horizontal 


Liquids used as secondary heat exchanging media 


for this freezer are coolants such as Zinol 150, denatured 
cthyl alcohol, and a mixture of isopropanol and 
‘ 


ACCTOII 





Brand New 


miners pel 


hilled 
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Tubular Immersion Freezer 





Another method of freezing can 
glass-packed 
product was deve loped in the late 
0's, and installed in several West 
Coast plant 

Phe techniqu W. J 
Co., Los Angel 
refrigerants, kept in 


mitact by three con ntr 


ned food ind even 


hinnegan 
employs primat 


ondary 


tube Cans or jars are forced 
through the 
fa piral rew 


entral tube by mean 
CC diagram 
refrigerant 1 
pa sed through the 
cen the second and third 


) 
Prima WOM 


ind it i imnular 


pa betw 











full-flooded 


ulating svstem 


concentric tubes in a 
liquid re 
Ihe secondary refrigerant—a mi 
ture of alcohol and water with a Insert 
freezing point of —42h.—i 
through the annual spaces 
the first and second tubc 
‘round the product containers in the 
third tubs 


pumped 
between of the can dd 


ind al 0 


Liquid ammonia hold 

temperature of thi refrigerant at liquid o1 
| lurthermore 

packed item 


World \\ I] I] 


High velocity and turbulence of 


oth refrigerant ind rotary action 


UNIOUF TUBULAR CAN FREEZER ‘spiral in 
ind-water-filled tub 


id ipt mac 


ing thro 
promot fast freezing i 
chine contaiming 
units can handle 
emiliquid product 

when freezing gla 

i practice tried during 


through a cold 


Liquid ammonia irculating around tube hill 


for lat ontamer 


Ok 


tion makes for a better-lo 


y produ t. bor the an pace freeze 
of the tubular into a core in the exact center of the 
00 |b./hr. of container, thus making the jar appeat 
filled to the brim. ‘This could be of 
considerable importance in the event 
pla tic containers gam a strong foot 


hold in food freezing 


CONMSCTY¢ tin 


Continuous Liquid Freezers 


Fast heat exchange has enabled the four machines detailed here to 


virtually monopolize the liquid- and semi-liquid-product freezing field 


RAPID STRIDES have been made in the development 
of liquid and semi-liquid freezing units—such as are used 
for slush-freezing ice cream and orange juice, and for 
chilling and plasticizing margarine. 

However, because of the inherent design of these 
units, products frozen in them must retain some 
plasticity to be ejected. ‘Therefore, further hardening 
freezers are necessary. ‘This extra handling robs these 
continuous machines of some of their natural advan 
tage. 

Nevertheless, an increasing percentage of ice cream 
is frozen in these units because of their fast action. 
So much, in fact, that Cherry-Burrell finally stopped 
making the old-type batch freezers in 1956, Further, 
continuous freezers are now used to a_ considerable 
extent in manufacture of concentrated orange juice, 
margarine, and other products. 


Rotary Liquid Freezer 


ezer that stems from the orginal Vogt 
expired) } the Votator (Girdler Co 
It used not only for freezing and ¢ 
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but also for cooking and sterilizing a very wide range 
of foods 

It consists primarily of two 
i solid, rotary mutator equipped with scraper 
inner tube. Speed of the mutator, also scraper design, 
vary with the product characteristic 

Product flows through the annular space between the 
mutator and the inner tube wall. This space is kept 
vel mall to boost the rate of heat transfer. The 
prevent product build-up on tube wall—the 


concentne tubs with 
in the 


CTApers 


heat exchanging surface—and promote agitation of the 
roduct to 


| peed freezing 
Refrigerant—or heating medium passe 


through the 
inular pace between the inner and outer tubs L hie 
with an insulated jacket. A 

mitrol rate at 


vhole device is covered 


pump and throttling valve vhich pro 
duct passe through the machine, thu roverming thi 
degree of freezing 

Chis unit varie rom freezers having 0.7 sq. ft. of 
heat transfer ant machine with 60 sq 
ft. of from capacitie of 100 Ib 

hr. to outputs of over 30,000 lb per hi 

\ ty pu il unit 1s one used f 
} Bi Orne? { 


urface up to a 


urface. It also range 


lu h-freezing to 


ifrate It contains 1% 





urface and 


product per 


Scraper Blades 
IMutator Shatt an 
~ ’ SC ( 4 id 
dente tohadatinicn ' RAPER-EQUIPPED 
ee Extrusion Vaive | +h, — t fi 
t Transfer Tube ” Product Outiet 4 : . 


| / Heat Transfer Medium 


| 
| Sheet Metal Cover 


traight ice creams 01} 
novelties and specialtic 
ich freezing cylinder is complete 
iled at the Dairy Show in Atlanti tself, and includes a heat transfer 
it how 1 radical departure in tem, removable freezing tubc 


ind refrigeration application mutator, and vari-speed drive > hp 
t is at Capacity of all three tubes is 15( 


Ww if} installation of this uni 
gpl of mix OO gal. of ice 


lable for many other ] I Cl 
Oper 10 of the rr Ne ipolitan thi it LOO overrun 

machines 1s very simi ynbines three inde A singl Ww pump on ca h cy 
the Votator pence freezing systems in one inder, driven b 1 variable-speed 
idaptable for either i-hp. motor, supplies the mix and air, 


I 


ind 











Jo 
compressor 
«> 
Back pressure 
regulating valve 
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hth a 


STANDARD liquid product freezer (Cherry-Burtell} ha: 


d ammonia tern. One-third of 











LATEST THREE-BARREI 





1 pump 
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uid replaces two pumps on previou ontrolled by float valve. An injec Amt. mix per hi 1,365 Ib 
model It contains three positive tor sprays liquid refrigerant through Water to ice p I 131.6 Ib 
displacement gears, capable of deli holes under the freezing tube onto Sensible heat 19,056 Btu 
ering two parts of air by volume for the heat transfer surface. Saturated Latent heat 62,151 Btu 
cach part of mix gas returns to the accumulator Mech. Equiv. (full load 149 Btu 

Ihe refrigeration system has been through a line above the freezing Radiation lo | Btu 
changed from — the full-looded tube. Liquid droplets are removed, otal Btu.’s per hi 114.5 Or 
irrangement in the standard C-B ind gas returns to the compressor Btu.’s per gal. of ice m 100) 
freezers to a yjet-type spray system Heat transfer figures have not yet It's thus evident that 9.6 tons of 
that permits freezing action to b« been calculated for the new 3-barrel refrigeration are necessary for bot! 
instantly stopped at the end of a run freezer, but are believed to be the the barrel freezer and the Model 

Her 1 separate accumulator is same as these for the tandard V300 at an ammomia temperature of 


installed on each tubs Level i Model V300 freezer 17k. and Ib, pressut 


: } ipacit ie unit will take 
New General-Product Unit nS toh ot mix (550 gpl. of 


\ brand-new rotary heat ex tion. Sanitary centrifugal or rotat ec cream at 100% overrun 
hanger, designed for general food pumps are recommended for most While the compan till retain 
ervice, has just been announced by ipplications, and the mutator can be its full-flooded refrigeration system 
Creamery Package Mfg. Co. It i of either square OF round design 1 quick-dump valve has been added 
Wailable in a standard length, ind for dropping liquid unmonia mto 
can be used singly or in multiples up New Split-Mutator Freezer th iccumulator to stop freezing 
to four. As a freezer, however, it | I'wo other continuou liquid iction at the end of the run 
limited to two cylinders, and chilled — freezers are made by Creamery Pacl Biggest change is in dasher de 
with either ammonia or Freon. ie Mfg. Co, Chicago. A standard ign Ihe first barrel contain ' 

\ full-flooded direct-expansion ice cream freezer, which may be com tandard, open mutator equipped 
frigeration system is built-in, with a pared with C-B tandard unit vith rapel Miter mux passe 
quick-dump valve to drop refrigerant comprises a single cylinder with an rough this section it enters the 
into the accumulator and stop freez ypen mutator and a flooded-ammonia econd evlinder. Here, dasher is split 
ing quickly refrigeration system rst halt open, last half 1 olid 

Because of the wide difference in At the recent Dairy Show, how his arrangement produces a drier 
food products, the unit is largel ever, Creamery Package showed a ind stiffer ice cream, according to 
tistom engineered for each applica new twin-barrel freezer with unusu the compan 


Plate, Tray, and Room Units 


Far from being “finished”, these time-honored freezing methods 


are capitalizing on lower initial cost and maintenance factors 


PHREE OF THE OLDER METHODS for freezing nm travs and slid betw djustabl v-temperature 
food products are the pressure-plate freezer, the tray- plate These plat d and lowered to make 
and-cart freezer, and the blast room. All are still used ontact with top and bot 
extensively by processors—and likely will continue to f a double-acting hydrauli 
be until continuous methods are developed in unitized the plates prevent pressut 
models that suit the economic demands of more large Pressure contact dos 
and small packers. f thumb in the busine illows | hr. of freezing time 
every inch of carton thickn nd of course, the 
ultant packages have flat surfa that promote easy 
Double-Contact Plates tacking in cases and retail cabin 
A new model of cabinet fi r—-employing a dif 
One of the most successful of all freezing method ferent type of full-flooded refrigeration system ha 
the double-contact pressure-plate machine It is just been announced th nth by Refngeration 
made—in comparable models—by Amerio Contact Plat Corp. of America 
Freezers, Inc., American Plate Freezer Corp., Dol is machine, ammor I Ireon flov 
Refrigerating Co., Barbour-Stockwell Co., ; Refi from accumulator to plates witho ie restriction of 
ration Corp. of Ainerica nm expansion ilve Cr ms emplo 


1 


In freezers of this type, packaged foods are placed ucl val ind contre nsing element 
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MODERN MILK PROCESSING plant in Allentown, Pa 
is 100% York-equipped. York HTST Pasteurizers process 


200,000 quarts per hour. York recently completed an 


ice cream hardening tunnel to handle 1300 gallons per 


hour in any type container. 


TWO YORK IDV-10A air conditioners keep 120,000- 
quart milk storage room at an even 35°F. The entire 
system at Lehigh Valley Cooperative Farmers — over 


1100 hp — now includes 14 York compressors in addi- 
tion to other apparatus. 














YORK PRIOR PLANNING SERVICE 
helps assure maximum return on 
refrigeration equipment investment 


® Today's refrigeration systems must meet stringent demands for perform- 


ance accuracy, operating reliability and length of life. 


® York's 5-point PRIOR PLANNING SERVICE is designed to give you and 
your consultants the benefits of top refrigeration engineering experience 


right from the outset. 


@ When you specify York, you know that the intricacies of equipment 


design, selection, co-ordination, installation, operation and up-keep will 


be met in the manner your investment merits. 


York sales engineers work with you, your consulting 
engineer and your contractor from the very first planning 
stage right through start-up . . . and beyond. We call this 
PRIOR PLANNING SERVICE, and you benefit in these 
five ways: 

1. You get precise technical data. The York engineer 
will help analyze the refrigeration requirements your 
system must meet including temperature levels, fluctuat 
ing loads. Then, he will make available to you all the 
facts and technical data you need to make your decision 


2. York helps you select the equipment tailored to your 
specific system requirements. York supplies all types of 
refrigeration equipment depending upon the needs of the 
job. As a result, your York engineer studies your problem 
objectively, recommending the equipment that is right 
for your job. 


3. You get the most efficient use of time, materials and 
equipment. Because of his refrigeration experience, your 
York engineer can help your engineers and contractor 
with suggestions in solving design, space problems. Thus 
he aids in avoiding expensive changes later on, assures the 
most economical use of equipment and materials in 
minimum time. 


frigeration 

ai Cond toning YORK 
HEADQUARTERS 
FOR MECHAN 


SINCE 1865 


4. York supervises system installation. When desired, 
installation of York equipment is supervised on location 
by a York engineer who will test and adjust the system, 
and train your operators to assure you of the highest 
productivity at lowest cost 


5. York “‘insures'’ against costly downtime. When you 
specify York, you can also specify York Certified Main 
tenance which is your assurance of continuous operation 
at low cost. With Certified Maintenance you get regular 
unlimited emergency 
and regular writ 


inspections, all necessary repairs 
service, start-up and shutdown service 
ten reports for a nominal annual cost 


York refrigeration system installations include the 
gigantic environmental laboratory for U. S. Navy, Tren 
ton; Sunkist’s California Lemon Exchange; Carling 
Brewery in Natick, Mas Lehigh Valley Cooperative 
Farmers modern milk plant at Allentown, Pa.; Westing 
house, Baltimore 

You may rely with complete confidence upon the good 
judgment, recommendations and service of your YORK 
engineer. Call him early in your planning or write 


YORK CORPORATION, subsidiary of Borg-Warner 
Corporation, York, Pennsylvania 
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The Tony Downs Foods Co 
enviable repviationr 


in St. James, Minnesota, established such an 
in the preparation, packaging, ond fast freezing of 


fine foods thet they ere now sold under the Duncan Hines icbel 


TONY DOWNS FOODS CO. 


he 
Tropa le 


| . for 
DUNCAN VILTER ee IS-watt he 
HINES Refrigeration ! 
Equipment umulator, 
clectrically, \ 
When the cold refrigerant surround 
mh hut ott 


I prove Valve 
View of the hold- 

ing freezer where 4 
meat and poultry 
pies stored 
after coming from 
the blast freezer. 


If plate ) 
load, the valve 
thu tary 


heat 
oon 


tation 


machine in qu "10n, 
used 
the 


iter 15 


but only 
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ontrol iccumu 
installed 


in and connected, 


thie ct 


Cxpansion valve 


refrig 


are 


Vilter refrigera 
tion equipment 
showing ammonia 
booster compres 
sor unit, and 2nd 
stage compressor 
and condenser. 


freege 60,000" nometrond’ pies perday ? 


REFRIGERATION SYSTEM diagram 


inet freezer 


by installing “high-performance,” fox a yee 
® REFRIGERATION | 
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incoming 
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ind 


EQUIPMENT that 
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* drum prevent 
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costs 
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“manufac tured 
for a pie to pass « 


pies are 
is required 
60,000 pet day. 
These pies 1 
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circulation. 
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plus other 


is of poultry pe 
This freezer 1 


and an 8 


Vilter 


James, 
aluminum 


equipment 


te mperatures 
trademar K 


Minnesota, 


“assembly’ 


foot blast freezer at 


;° F. aw blast . 


an 8-cylin 


and a 2nd stage 
freezer fir 


auxiliary units. 


a blast . 
anted use of Vilter units 


a Viltet 13% 


ts of blast 
Vilter 
for 
¢ day wart 
handled by 
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effici ntly 


Spec ily Vilter! 
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Condensers © Pipe Coils vaives & Fittings © Pak 


foil cups 
’ line ready for freezing 


jer Vilter VMC 


VSA 2nd stag 
ym equipment uw 
and econo 
Get dept ndable 


poultry and meat 


Only a minute 


45° F. Freezers 
25,000 CFM air 
ammonia 
6-cylindet VMC 
1; coils having 
freezer designed 
x 10 
compress of 
, dependably 
mically 18 
refrigeration 


QUALITY CRAFTSMANSHIP 


that lasts 


ENGINEERING DESIGN 


that gvar 
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ot Coolers @ Wat 


7 
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antees performance 
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Frozen food executive Philip E. Ritter tells why he chose Armorply — 


“We needed sub-zero storage space in a hurry 
...and got it with an Armorply cold room’ 


Aluminum Armorply cold room built for Ritter & Sussman, 145 Emmett St 


IS a S¢ lf 


New J rsey 


built indoors or outside 


Q, What led to the installation of your 
Armorply cold room? 

A. If we wanted to keep our 100 em 
ploye es and 15 truc ks going, we needed 
more storage space... and needed it 
fast. Just 


business is growing so fast, we wanted 


as important, because our 


a cold room that could easily be ex 
panded We looked ‘em all over... 


found that Armorply cold rooms as 


and 


manufactured by Freezer Box Division 
Annapolis Yacht Yard Ine. filled the 
bill best 

Q, How long did it take to build your 
Armorply room? 

A. After the floor was down, both the 
unloading of the prefabric ated sections 
and the assembling of the room took 
just one week. Full instructions made 
the workmen’s job easy. 

Q. Where is your Armorply room lo- 
cated? 

A. Just where we wanted it. Outdoors 
next to our loading platform Only a 
concrete base and a rain-shedding roof 
were required to insure dependable 
operation 

Q. How big is your Armorply room? 

A, It's 32’ x 30° x 9’ And it holds over 
80.000 pounds because there is no 
waste space. | he walls have no trouble 

some projec tions, so we have no trouble 
stacking or moving food, 

Q., |s it easy to maintain sub-zero tem- 
peratures in your Armorply room? 

A. Believe it or not, we were able to 
10 
And we have no trouble main 


be- 


cool the room down to in just 24 


hours 


taining those sub-zero te mperature § 
JANUARY, 
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contained unit on its own concrete 


Note the window which permits loading directly from box. 


Armorply-faced sections ar 
gether fast 


Newark 


base Armorply rooms can be That's why rooms 


with untrained labor, 


cause there are actually 8 inches of 
Fiberglass in the walls 

Q. What other Armorply features im- 
press you? 


A, Ou 


proof and verminproof 


Armorply room 18 moisture 
And it 


clean and nice looking inside and out 


stays 


It S really help d our business alre ady, 


and will help us even more in the 


future. 

* * 
Armorply is waterproof plywood with a 
face steel 
copper or any other metal permanently 
both Armorply 
panels are lightweight, remarkably 


a 


of stainless aluminum, monel, 


bonded to one or sides 
trong 
ind easy to fabricate Armorply cold rooms 
are compa! ible in cost to ordinary plaster 


ind insulation units a smooth, easy-to-clean surface 


bolted to 


can ¢ asily 


he moved expanded or iltered in shape 


Nailing aluminum to cover joints... gives 


2%, Weldwood Armorply “mrwooo 


A product of 


UNITED STATES PLYWOOD CORPORATION 
WELDWOOD-—The Best Known Name in Plywood 


United States Plywood Corporation 
55 West 44th St., New York 36, N. Y. 


Please send me free 


Pie e have repre entative 


literature 
| there 0 obligation 


sample of Armorply 
call, | understan 
NAME 

COMPANY 


ADDRESS 
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ANNOUNCING::: 
Revised Code Numbers for 
genetron SUPER-DRY REFRIGERANTS 


. .. in the interest of standardizing refrigerant terminology and nomenclature 





CODE NUMBER 
PRESENT GENETRON TO BE USED COLOR -CODE REFRIGERANTS 


Coss NemEER EFFECTIVE JAN. 1 





ORANGE 
genetron 11 1 LABEL TRICHLOROMONOFLUOROMETHANE 





genetron 12 12 DICHLORODIFLUOROMETHANE 





GREEN 
genetron 141 22 LABEL MONOCHLORODIFLUOROMETHANE 





PURPLE 
genetron 226 LABEL TRICHLOROTRIFLUOROETHANE 





DARK BLUE 
genetron 320 LABEL DICHLOROTETRAFLUOROETHANE 














In the interest of helping to standardize 
refrigerant terminology and nomenclature, 
General Chemical is adopting the revised 
code numbers shown above for its ‘““Genetron’”’ 
Super-Dry Refrigerants, effective January 1, 
1957. 


These numerical designations reflect recom- 

mendations of trade and technical associa- 

tions throughout the industry which have 

been working jointly and independently on 

many standardizations, including a common 
numerical code system for fluorinated hydrocarbon refrigerants. 


The numerals for two of the most widely used “Genetrons’”—“Genetron” 12 and 
“Genetron” 11—already conform and, accordingly, are not being changed. 


“Genetron” Super-Dry Refrigerants are stocked and recommended by America’s 
leading air conditioning and refrigeration wholesalers. When ordering from them 
in the year ahead, please use these revised code numbers to designate the “Gene- 
trons” you need 


GENETRON DEPARTMENT 


GENERAL CHEMICAL DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 
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riceze a carton up to 24-in. thick Terminal Warehouse Custom Freezing 


Ihree standard models are mad ; f - 
Ihe smallest is a. six-station unit oa 

ith 44x24-in. plates that will turn 
cut 240, packages it ib of fish 
fillets per hour. It has a self-contain 
ed, 74 hp vater-cooled Freon 12 
rerrigerating unit 

Ihe next size has 20 stations and 
56x43 in. plates is model wall 
handle 1,600 cartons (1 Ib.) of fillets 
hourh Ihe largest freezer made 
by American is also a 20-station unit 
ith plates measuring 71x43 in. It 
takes 2,300 cartons/hi 

Cabinets are of all-welded con 
truction with 6 in. of insulation 
They can be adapted for ammonia 


l'reon, or brine refrigerant nb 

Refrigeration needs for th type "NO FROS 
of freezer are best illustrated by 
Dole Refrigerating Co.’s installation 25 Years’ Successful Exp 


the Birds tye poultry and pi 
freezing pl nt in Pocomoke, Md 

Here, seven Dole units have a 
full-flooded forced-circulation am 
monia system, fed from a common 
surge drum on the roof of the plant 
Refrigeration is supplied by a 15x10 
reciprocating boostcr and 10x10 4 


erience 


ciprocating high side compressor 
(both driven by a single, 200 hp 
motor Refrigerant temperature 1 
held at 301. (see table for capac 
ity and tonnages of different model 
Iwo pumps circulate liquid am 
monia through the plates, and orif 
ices at each plate even out the flow 
Plates are constructed of two steel 
heets, with square steel tubing 


reezing. 
denses. 


vound between them (bent on 2-in 
centers) for the refrigerant. After 
plates are welded together, a vacuum te Always fu 
is drawn on the inside air space * No Frost” removes ™ 
his pulls sheets against the tubing $; 
with a force of nearly 1,000 Ib pel * Save power, reduce = 
q. ft. to form a tight bond between — ee 
freezing surface and actual refrig P : 1 


geration and f 
s fast as it con 
en food quality. 


ll capacity refri 
oisture @ 


protect froz 





eration conductor 

The resultant plate component is 
very light. It is also used in Birds 
I’ye’s newer Model F: freezers (made 
by Barbour-Stockwell Co. The 
older Model B freezers have a solid 
aluminum plate (about 2 in. thick) 
with l-in. refrigerant holes bored 
through them 


Continuous & Batch 
Cart Tunnels 


lray-and-cart blast tunnel 


Write for Niagara Bulletin 105 


quite popular for freezing a 


lly aweful for bulk woth ch | NIAGARA BLOWER COMPANY 


The poode ney es mig a al Dept. F.1., 405 Lexington Ave. New York 17, N. Y. 
we then placed on she nm tl District Engineers in Principal Cities of U.S. and Canada 
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Plant Engineers “‘Discover"’ the 


Marley 
Double-Flow Aquatower 


Ask a progressive plant engineer what intermediate-capacity cool- 
ing tower offers every performance and maintenance advantage 
of large industrial towers, and chances are 9 to 1 he'll say, “Marley’s 
Double-Flow Aquatower™! This tower that combines big-tower 
performance with small-tower compactness is today “the hottest 
thing in cooling” for industrial services involving intermediate- 


gallonages. 


Only the Deuble-Flow Aquatower gives you the many _plus- 
performance features developed for huge Marley industrial towers 

open distribution . . . extra-rugged structure .. . more-than-adequate 
fill, drift eliminators, and fan cylinders .. . Marley-designed fans 
and Geareducers . . . casy-access maintenance. And this complete 
cooling tower is a streamlined, space-saving unit for it is the 


original low-silhouette tower. 


There just isn’t anything like the Double-Flow Aquatower, and if 
ret in touch with your Marley 


you haven't yet “discovered” it, £ 


Application Engineer in any of 55 cities. He'll show you the com- 
plete line in wood or steel structure with asbestos cement board 


casing, in single or multi-cell units. Call him today or — 


WRITE FOR BULLETIN DFAQ 


*Reg. Trademark 


The Marley Company 


Kansas City, Missouri 
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} thes | lassified 
vp Ihe continuous unit, 
ind the batch freezer 
4 continuous method designed 
by Vilter Mfg. Co. employs a floor 
onveyor to pull trucks through the 
tunnel. Air blast is directed perpen 
ular to the direction of cart 
movement. ‘Thus all of the moveabk 
carts re ur at the same sub 
zero. temperature Vhis quickly sur 
face-freezes incoming product, elimi 
nating such quality-killing problems 
bloody run down” in poultr 
roduced by slow freezing 
ympany s units are construc 
th a large amount of bare coil 
d-tube  surfac« And they 
ire designed for full-looded opera 
tion, with short refrigeration circuit 
that provide positive flow of liquid 
WnmMOMa 
In the atch typ operation, cart 
re loaded into the freezer and are 
not moved until the entire load 1 
frozen This i particular idaptabl 
here produ tion 1 mall 
But one big company is succe 
fully using this type of installation 
Che unit in question (designed by 
York Corp.) is installed at Beare Ic¢ 
& Coal Co., Humbolt, Tenn. The 
company put in the freezer to utilize 
its refrigeration capacity on a yeal 
round basi ind employ it for 
trawberric¢ ilso for freezing meat 
ind other food produ ts out of th 
trawberry season 
Ihe installation consists of two 
ft. tunnels for freezing and a cen 
ral coil-equipped holding room for 
the finished product 
\ir flow passes from fans through 
the coil banks (located over the cart 
tunnel ind back to the fans 
through the loaded irt 
(‘he rated design is for 152,000 Ib 
of strawberric per day But it ha 
topped 200,000 Ib. per day in a 
pinch 
Qn the basis of rated capacity, 
refrigeration load is 97 tons at —351 
evaporator temperature. ‘To achieve 
this, the two tunnels have a total of 
9,700 linear feet of 2-in. full-weight 
pipe coils. ‘T'wo 25-hp. fans in each 
ection provide the powerful ait 
blast 
i 60-hp O4xX>-1n 
ind a t0-hp 
W (1,170 rpm 
isting ice plant compressors at 
for the high stage [hey com- 
1 60-hp., 8x8-n., 2-cyl. unit 





rpm.), a 75-hp., 9x9-in., 2-cyl 
hine (300 rpm.), a 100-hp., 10x 
l0-in., 2-cyl. compressor (300 rpm 
ind a 200-hp., 10x8-in., 4-cyl. unit 
6U rpm 


They usé n.x14-ft 
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WEW Jamison <n feature 


---on all SUPER FREEZER DOORS .---on all LO-TEMP DOORS 























For O0°F. to 


offers full protection 
against moisture penetration 


Vap-r-tyt... the application of metal with locked and 


soldered seams with all penetrating bolts sealed, is an 

*Vap-r-tyt is a Jamison trademark exclusive Jamison feature. Vap-r-tyt adds longer life 
; to cold storage doors by guarding against deteriora- 

tion which invariably results when moisture condenses 

on the inside of the door. Jamison Super Freezer and 

Lo-Temp Cold Storage Doors are now being furnished 


with Vap-r-tyt as standard equipment, 


For further information on Vap-r-tyt write to Jamison 
Cold Storage Door Co., Hagerstown, Md 


Soldered Seams. All seams are locked and then soldered to prevent More JAMISON Doors are used by more people 


moisture under high vapor pressure from penetrating into the core than any other Cold Storage Door in the world 
of the door i beeeeil _ intense 


FOOD ENGINEERING, JANUARY, 1957 For more data, circle this page number on card at b —_ 129 





Simplest pneumatic controller 
to use and maintain 


Bristol gives you improved stability of control action 
—bhut keeps basic simplicity of Series 500 Controllers 


Bristol Series 500 Pneumatic Control- 
lers are the easiest controllers on the 
still the 
most dependable and trouble-free. 
The reason? The basic simplicity of 
the operating mechanism. That hasn't 
changed in the years since we intro- 


market to use and maintain 


duced this long-time favorite among 
Reason No. 2: they 
are equipped with famous Bristol 


instrument men 
measuring elements, 


Easy calibration 

It's this foolproof simplicity of the 
control system that makes calibration 
so easy on Series 500 controllers. Only 
one service adjustment is required and 
prov ided to exactly calibrate the con- 
trol system. The control system can 
be « omplete ly disassembled and after 
reassembly (even with replacement of 
parts) can be restored to precise cali- 





BRISTOL'S” SERIES 500 CONTROLLER 
here with four position transfer stat 


ternal station also available 


BRISTOL 


AUTOMATIC CONTROLLING, 
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bration with this one adjustment. 

No special tools are required, A 
14-inch wrench is all that’s needed 

The 500’s completely interchange- 
able parts, accurately designed and 
manufactured to extremely close tol- 
erances, make possible this built-in 
calibration 


And check these features: 
improved control stability —ad- 
vanced automatic control techniques 
have been applied by Bristol engi- 
neers to improve stability of control 
action in the new Series 500W Con- 
trollers 


Wide-band models offer choice of 
¥% to 400% proportional band with 
simple band shift 


True zero derivative setting —exclu- 
sive with Bristol 


Reset action stops in reset models 
again a Bristol exclusive—prevent loss 
of control due to prolonged deviation 
from set point. 


Four-position internal transfer sta- 
tion with automatic, manual, test, and 
service positions, plus pressure-match- 
ing button and manual pressure regu- 
lator, for 
process control. 


maximum convenience in 


Complete data available 


Write today for engineering data on 
sristol’s Series 500 controllers for your 
critical control problems. They're avail- 
able for automatic control of tempera- 
ture, pressure, vacuum, draft, absolute 
pressure, liquid level, humidity, pH value, 
electrical measurements, and mechani- 
cal motion. The Bristol Company, 115 
Bristol Road, Waterbury 20, Conn. 


TRAIL-BLAZERS 


n card at back 


RECORDING AND TELEMETERING 


FOOD ENGINEERING, 


FOUR-POSITION INTERNAL TRANSFER STATION 
500 
Permits remote manual control, 


shown here in interior view of Series 
Controller 
testing and servicing without disconnecting 


instrument 





YOU CAN GET THESE 
CONTROL MODES: 


Fixed narrow band (on-off 


Proportional band —'2 to 100% and ‘2 


to 30% 


Reset with wide band—rates 0.1 to 10 or 
1 to 300 repeats per minute. Proportional 
band '2 to 400% 


Derivative (rate)—'2 to 100% propor- 
tional band. Derivative time 0.2 to 20 
min., plus zero derivative setting 


Reset plus derivative—proportional band 
and reset rate as in “reset” above. Deriv 


ative time as in “derivative” above 


YOU CAN HANDLE THESE 
CONTROL PROBLEMS: 
. Cascaded control 2. Selective control 3 


Ratio control 4, Time-program control 5. 


Pneumatic transmission 
6.55 











IN PROCESS AUTOMATION 


INSTRUMENTS 
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tical, open, single-pass, shell and-tube 
condensers. ‘The high-stage load is 
111 tons, at 9-lb. suction and 155 
tons discharge 


Blast Rooms for 
Bulk Foods 


Probably the simplest way to 
freeze foods is in the venerable blast 
room. It has long been used for ice 
cream and a wide range of bulk 
packaged foods 

A basic system handles apple 
slices (45,000 Ib./day), strawberries 
(15,000 lb./day, sour cherries, (22, 
500 Ib/day), and peaches (15,000 


mae on in institutional CUT COOLING TIME 


The installation, designed by H. S$ 
Chapman, Rochester, consists of a 


room measuring 41x20 ft. with a RAISE 


false ceiling, a vertical coil bank, and 


Me tora _cru_an,| PROCESS QUALITY 


passes up through the coils, and is 

blown across the false ceiling. It ° i 

circulates down through the product wit 

and back to the coils. Refrigeration 

load is about 50 tons C H WHEELER VACUUM REFRIGERATION 
e * 


The product is pre-chilled in an 
adjacent room (20x20 ft.), held at Employing the principle of flash evaporation, here’s what C. H. Wheeler Steam Jet 
zero by ammonia coils (5 tons) Vacuum Refrigeration will give you in food processing: 

Entire freezing cycle takes about 15 
hit 








Low initial cost of equipment in standard assemblies consisting of steam 


A somewhat fancier room is em jet ejectors, boosters, barometric or surface condensers and water pumps 
ployed by Arnold Bakers, Inc., Port e Low installation cost « Low cost operation using plant steam at pres- 
Chester, N. Y., for quick freezing sures down to 2 psi « Savings in space in plant, on roof or outdoors 
bread at the rate of 1,000 Ib. per hi e Savings on maintenance, because there are no moving parts in a steam 

This set-up consists of a 40x40-ft jet vacuum system except the chilled water pump « Uniform production 
room, 10-ft. high. A slung ceiling capacity, because there is no wear or scale formation « Easy operation 
forms a plenum chamber, into which with either manual or automatic instrument control « Overload capacity 


freezing air is blown from two 
finned-coil unit coolers (Niagara 
Blower Co.). 
Each of these units has a capacity 
of 7 tons of refrigeration at 15 to 
20 evaporator temperature, and a 
normal oe rile nr of 11,000 OTHER TYPICAL USES 
cfm. per unit. Provision has been 


made for installation of another unit e DRYING e DEODORIZING e REFINING 


if increased production warrants it 

In the false ceiling, seven 3-hp e COOLING e DISTILLING e FILTERING 
fans serve as boosters, whipping the 
air around the room in an even pat e DEHYDRATION e EVAPORATING 
tern to expedite product freezing 
Hach fan has a capacity of 11,000 
cfm. and is manually controlled. Investigate the possibilities in your plant for C. H. Wheeler Steam Jet 


without damage e Economical operation at part load « Maximum safety, 
no noxious gases, no pressure or explosion hazard « No noise or vibration 
e Cooling to any temperature above 35 F. 


Refrigeration for this installation Equipment. Write for Bulletin | 462 and name of nearest representative 
is installed in a room behind the 
freezer. ‘The two-stage Freon system 
employs a 30-hp. rotary compressor 


(Fuller) for the low stage. Suction i, 

is 5.5-in. vac, discharge is 37 psi A rH WY, 

High stage is carried by a 25-hp y #4 hoole Jp 
multi-cylinder reciprocating com Uy = Sd 


pressor (Carrier Corp.) that dis- y OF PHILADELEOPHIA 


charges at 125 ps! An air cooled 
condenser (Carrie: erve both 


C. H. WHEELER MANUFACTURING CO., 19th & Lehigh, Philadelphia 32, Pa WE 606 








FOOD ENGINEERING, JANUARY, 1957 For more data, circle this page number on card at back > 








~ 
awl xv 


we 


freezer compressors and a 10-hp. unit 
4 for the storage area 
FP ae Kenueuber thes phot Finally, ‘“‘No-Frost’’ solution is 
a prayed over coils in the unit coolers 

sy! é a to prevent accumulation of frost 
PS a FREEZING [he system contains a spray pump, 


h Lago’, 


Ss 


We 


filter box, heating coil, and fan 
Moisture removal capacity is 15 gph. 








DOUBLE CONTACT American Plate Ireezers Corp., 211 
Northern Ave., Boston—Pressur 
plate freezer 

Amerio Contact Plate Freezers, Inc., 
128-36 44th St., Union City, N. J 

Pressure-plate and continuou 
plate freezers 

APV Co. Inc., Buffalo—Continuou 
liquid freezer 

Barry-Wehmiller Mchy. Co., 4662 
W. Florissant Ave., St. Loui 
Spray freezer 

Belt Ice Corp., 3400 16th St., Seat 
tle 99, Wash.—Continuous plat 
freezer 

Cherry-Burrell Corp., 427 W. Ran 
dolph St., Chicago—Continuou 
liquid freezer 

Creamer Pa I ip¢ Mfg te, 125] 
W. Washington Blvd., Chicago 
15—Continuous liquid freezers 

Dole Refrigerating Co., 5910 N, Pu 
laski Rd., Chicago 30—Pressure 
plate freeze1 

FMC Co., 333 W. Julian St., San 
Jose 5—Continuou immersion 


freezer 


AMERIO INSTALLATION © PHILLIPS PACKING CO. | ( tt | 2121 Pass 
nnegvan 0. a Lid Si 
dena Ave., Los Angeles 31—Tubu 


lar and tray-and-cart freezer: 

Freezing Equipment Sales, Inc 
1405 N. Duke St., York, Pa 
Continuou “shelf” ind belt 
freezc1 

Girdler Corp., Votator Div., 222 FE 
Broadwa\ Louisville l Ky 
Continuous liquid freezer 

Greer, J. W., Co., 119 Windsor St 
Cambridge Ma Continuou 
tray freezer 

King Co., 908 N. Cedar St., Owa 
tonna, Minn.—Blast room freezers 

Niagara Blower Co., 405 Lexington 
Ave.. New York 17—Blast room 
freeze! 

Proctor & Schwartz, In Tth & 

PERFORMANCE PROVEN — PROFIT PRODUCER on rae —_ — 

MOST ECONOMICAL OPERATION itisloensdtline Corp. of America, 19 


FLAVOR RETENTION FLAT UNIFORM PACKAGES W. 44th St., N. Y. C.—Pressure 
—_— plate freezer 
Vilter Mfg. Co., 2217 S. First St., 
Milwaukee—Blast freezer 
Worthington Corp., 426 Worthing 
Send For ton Ave., Harrison, N. J.—Con 
IMlustrated | tinuou belt and blast room 


Plate Freezers: oa Srochure freezer 
Union ChtsNd. ‘ Z | York Corp., Roosevelt Av Y ork 


— Pa.—Continuous plate ind belt 


| freezers 


Designed for Ammonia, Brine or Freon Refrigerants 
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SWORIL SWAG TEI: 


SHORTEST SITDOWN ELECTRIC TRUCK 
OPERATES IN 9’10” AISLE SPACE 


This new Yale Truck —only 68%” from front face of 15° TILT-BACK fv 
fork is the shortest 3,000-4,000 Ib capacity sitdown 
electric truck engineered. Increases warehouse space 
; ngpracestage diate ' | FULL 110 SQ. IN. BRAKING SURFACE | 

by enabling quick, easy maneuvering for stacking from 

’ ” . ( ‘ \ ick a ‘ rie toppiny 
19 10° aisle. No fumes, no odors, and with this compact apacity trucks for relial PPM 
Yale Truck you get all these big truck features SIDE THRUST ROLLERS on both carriayy 
“DEAD MAN” CONTROL—automatically shuts off power and imize friction and stress with ove 
applies brakes when the operator leaves his truck lifting and lowering heavy load 


EXCLUSIVE CAM-0-TACTOR— controls speed increase by au For all the facts about th 


tomatic time-delay setting for smooth travel Bulletin 5150A. Mail co 


in transit; greater ease of narr 





(MAIL THIS COUPON TODAY) 


* The EZ ELITT anus ( 
Roose ‘lt Boule I} ‘ } 
Plea ‘ j e Bulle \ F 


INDUSTRIAL LIFT TRUCKS 
AND HOISTS 


"REG U S. PAT. OFF 





Gasoline, Electric & LP-Gas Industrial Lift Trucks +» Worksavers *« Warehousers * Hand Trucks + Hand and Electric Hoists 
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Pencil and ruler line up the answer 





RAYMOND R. HAUGH 


hief Applicat Engineer, Quartermaster 
f » er Institute t g 
Kiob PEN LABS ty efhicicn ! ! iti 
|! t I | th {3 inst t { facto 
lit 1¢ i tit hathin ! 
} in | ct tion Wi oa flash th thi 
Min ron hh | t p it lip | 
! t page It | kh an Use ) 
dapted for liquid, batch, ame ontinuou NIVEVOI 
+] { ty) }?] 
lo operate « nomical i) packer must } thi 
ih ) ' fi tom fle amount of cooly needed 
tom ture ol no number OF pout 
f food per hour depend pon thie pecit heat t 
the | 1, and the temperature drop 
lhe ft of refrigeration needed to ol thy nount 
f food 4 inverse] influences 1) ethoien f the 
! li 
bh Hipute nom pi 1 | 
aativnn ile A to P on the foldout hart at nght 
And operat n of the entire « Houlator involve even 
lappin tc] ( ch onsistin ! th ( iniable 
! »>ANOWTD ae tilhh 
( lict feature of thi liart l thi food thermal 
miputer | reatin hk Oct., p. 4 is that the 
lif Cll l ! ! han th ett t each 
ict hil » th thi \nd hie iii itt i ibl 
{ ! i nin i | | if 
1] first five te production, — proc 
juipment tim lit ! | du { pe in 
heat, drop im pr ict temperature during oohn mad 
Btu I nup pe hour | the food 
Step ¢ | ‘ clation hip between the number of 
Btu piven up | the product per hour over a set 
num iad ( nd the ton f retngeration need 
to effect this drop. Rati if these factors (times | 
the t al ff) i f the cooling equipment 
Stes ( ils correlation of tons of refrigeration to 
ten t rise in cooling water, and total amount of 
ter i 1! thie 
1] thre enst pro edure explained with a 
tt } f ; 1) ti ompute 


Step I: Connect. with a straight line, the number of 


ry foot on Scale A in example through 

neth of convevo 1 feet (Scale B, 10 ft Potal 

numbe f pieces on Conveyor 1 pomt of intersection 
th S ( 
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Use This Chart 


For Quickly Calculating 
Cooler Efficiency, Design 


JANUARY 1957 








UNFOLD 


Handy nomograph simply ‘totes up’ vital refrigeration 


tonnage and performance and cooling water demands 


Step 2: Join Scale C to Scale D (time product is on 
onveyor, 15 min vith a similar dine Inxtension of 
the line to Scale I. is the number of pieces proce ed 
nan hour (S00 

Step 3: Place straightedge on Scale kX and Scale | 
veight per piece, 0.6 Ib. in exampl Pounds of food 
yrocessed hourly is thus revealed on Scale G (480 Ib.) 

Step 4: Connect Scale G through Scale H (specific 
heat of food, found in table at bottom of page to Scale 
1, where number of Btu. required per degree I’. per 
veight per hr. is found 10 on the dotted line 

Step 5: Scale I jomed to Scale J (temperature drop 
my «product, 40° deg reveals total number of Btu 
nven up per hour by the product (9,600) Btu. on 
Scale K 

Step 6: If efficiency of the tem is known, connect 
Scale K through Scale L (50% efhciency, for example 
t refrigeration tonnage (1.6 ton 


get the nece ir\ 

If cfheiency is the unknown factor, refngeration ton 
nage must be measured. One way of domg this on 
vater-cooled systems is to jump to Scales P and O 
Measure gallons of water used and temperature rise 
\ straight line through these figures will show refrigera 
tion tonnage Fhen efhicien can be plotted with 

ond straight line between Scales N and K 

Step 7: To return to the dotted line example, with 


tonnage plotted, necessary amounts of cooling water 
Scale P) can be discovered by connecting Scale N 
through Scale O (cooling water is raised 30] hinal 
mswer on Scale P is $0 gal. of water pel li 
Qn batch cooling and fluid cooling system tart 
vith Scale G—figuring the number of pound of food 
wled and pumped pel hou Cspt tivel 


\ Jimited number of reprints of thi pecial chart 
ire available at a price of 50¢ each 





CHECK HERE for Specific Heat of Foods 
(Used in Chart’s Scale H) 


Food Specific Heat Food Specific Heat 
(Btu. / lb. / deg. F.) (Btu. / lb. / deg. F.) 

Whole milk 0.92 Fresh mushrooms 0.94 
Skim milk 0.95 Fresh peas 0.85 
Butter 0.49 Potatoes 0.84 
Fresh fish 0.86 Spinach 0.90 
Fresh berries 0.89 Onions 0.91 
Fresh fruits 0.80 White bread 0.65 
Dried fruits 0.50 Flour 0.43 
Bacon 0.48 Grains 0.45 

Fat beef 069 Salt 0.27 
Lean beef 0.82 Raisins 0.47 

Fat pork 0.62 Rice 0.42 
Lean pork 0.73 Egg white 0.92 
Bones 0.40 to 0.60 Egg yolk 0.69 
Fresh carrots 0.86 
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Number of Pieces Per Foot of Conveyor 
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Length of Conveyor in Feet” 





THIS COMPUTER SPEEDS YOUR FIGURING 
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REFRIGERATION NEEDS AND EFFICIENCY IN FOOD COOLING SYSTEMS 
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‘This is Why the Nash is the 
Most Simple Compressor 











INLET 
PORT 






DISCHARGE 
PORT 





aj 


__ ROTATION 1s Clockwise 






ea TTT TATA 


There are no mechanical complications in a Nash Compressor. VHS TE 
A single moving element, a round rotor, with shrouded blades, ; ; 
No internal wearing parts. 


forming a series of buckets, revolves freely in an elliptical casing 


containing any low viscosity liquid. This liquid, carried with the 


No valves, pistons, or vanes. 


III 


rotor, follows the elliptical contour of the casing E 
[The moving liquid therefore recedes from the rotor buckets at = No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with 





Low maintenance cost. 


gas from the stationary Inlet Ports. As the casing narrows, the 


WUHAN 


WEAN 


liquid is forced back into the rotor buckets, compressing the gas, 


Saves floor space. 
and delivering it through the fixed Outlet Ports 


Nash Compressors produce 75 lbs pressure in a single stage, Desired delivery temperature 
vith capacities to 6 millic. cu. ft. per day in a single structure automatically maintained. 
e compression is secured by an entirely different principle, : 
ja imping problems difficult with ordinary pumps are often Slugs of liquid entering pump 
handled easily in a Nash will do no harm. 
simplicity means low maintenance cost, with original 


75 pounds in a single stage. 


performance constant over long periods Data on these 


sent immediately on request 


NASH ENGINEERING COMPANY 
313 WILSON, SO. NORWALK, CONN. 
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MAKES THE TASTE BUDS TINGLE just to look at these eye-filling gelatin dessert delicacie 
But sight appeal is not enough; your easy-to-prepare dessert products must also possess luscious, lively 
flavors if they are to convert first-time buyers into steady, repeat customers for your particular brand 
. FRITZSCHE Offers an incomparable selection of fine flavors specially developed for various types of 
food, beverage and dessert products ... also the experience and facilities for handling individual 
flavoring problems that demand special laboratory attention. Remember: Your product is ONLY as 


good as its FLAVOR! 











+ A | 1§ CH & — oe 
I é rd 
. 9 fi 
‘ oo hy “ 4 
7 % 4 4 
acd” edad - 
For helpful suggestions, direct your special PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y 
flavoring problems to our Flavor Division BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chuago, Ulin 
Dept. FE Ohio, *Los Angeles, California, Philadelphia, Pennsylvania, San Prantisco, California Lows, M 
Montreal and *Torowto, Canada and * Mexico, D. F. EACTORY: Clifion, N. | 
aan tr mae i « 











57 FOOD ENGINEERING, JANUARY, 1957 For more data, circle this page number on card at back > 139 





* Fictitious name 


Here’s why it pays to do business with 
distributors like Mr. Hansen’ 


Andy Hansen is typical of Walworth Distributors 
throughout the nation. He has been a distributor 
of Walworth Valves and Fittings for years. Like 
Andy, the Walworth Distributor in your area 


provides these services and savings: 


reduces your inventory costs. He's aware 


He 
ol the 
Ile stock 


needs 


valve and fitting need 


thi products that will best se 


peculiar to his area 
rve you 


ind eco 


bye 


Deliveric are always prompt 


Picoraade il CMeTeency orders Cal generally 


ar 


livered within hou 


olfers you applic ition and engineering 


Hi 


thle in solving your particular problems He ha 


issistance Yperrence can be invalu 


technical ¢ 


n < 


Ti 


| 


30,000 Walworth products at his disposal. You can 
be sure that the items he recommends are exactly 


right for the job 


He is a double guarantee. His business depends 
upon providing you with the very finest products 
ind unsurpassed service. Every valve and fitting 
is backed by his own reputation and that of 


Walworth 


a complete line manufacturer 


There's a Walworth Distributor neat you ready 


to he Ip Call on him today 


WALWORTH 


valves... pipe fittings... pipe wrenches 
60 East 42nd Street, New York 17, N.Y 


Walworth Company of Canada, Ltd., Toronto 


at back FOOD ENGINEERING, JANUARY 


used to typify over 400 Walworth Distributors 


1957 





KEEPING UP WITH THE FIELD 


“Frozens” Box for Ships 
Dat k 


leaped from trains to 


Ihe rage for “piggy hipping 
containers has 
hips, with installation of Freuhauf 
I'railer Co on two Matson Ling 
freighters, plying the San 
food 


ire chilled b 


DOX¢ 
I’rancisco 
frozen 


Hawaii run. ‘The Wwrie! 


four to a ship >-hp 
electric units. And each ship will carry 
144,000 Ib. of frozens per trip. Th 
boxes are designed for semi-permanent 


installation on the main deck 





Releases ‘54 Fish Figures 


Latest complete figures from Vish 
& Wildlife Service reveal that value 
of the 1954 fish pack 
$664,000,000 up 13% 
Of the total value, canned prod 


accounted for 50%, 


Was 


OVC! 


packaged 


cured fish 


ucts 
fish and shellfish 33%, 
5%, and byproduct 12° 


Food Films from Fats 


Nonegreasy, waxlike films 
great possibilitic for 


beheved 
to have food 
packaging—can now be created from 
acetostearins, report researchers from 
USDA’s Southern Utilization Re- 
search Branch (SURB), New Or 
kc inks 

Ihe new 


modified fats, 


coating made from 


how high resistance 


to penetration by carbon dioxide, 
nitrogen, and oxygen—prime requir¢ 


ments of a good packaging material 
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Enzyme Mixture Protects 
Mayonnaise Color, Flavor 


Shelf-life — of which 
hinges on the prevention of oxida 
ind the stabili 


is greatly lengthened 


MaVOUNAISC 


tive flavor change 
zation of color 
newly-discovered use of en 
zymes, reports J. Bloom and G 
Scofield of Continental Coffee Co 
and D. Scott, Chemicals 
Inc., Chicago 


Using 


DY a 


kermco 
a glucose oxidase-catalase 
(kermcozyme) the re 
that 50 
will (1) completely remove tree Ox 


preparation 


searchers discovered ppm 


gen in the mayonnaise maintain 
the desirable deep-yellow color, and 
(3) protect fresh flavor for at least 
six months (test period) 
l'urthermore, the study 1 
that standard metal 
taining wax, pulp, and oil-type lin 


veal al 
closure on 


satistactory§ fot 
lest result 
high 


ings—are not com 
plete exclusion of air 
with enzyme concentrations a 
as 1.000 
ifter only 3-mo 


llowever 


ppm were very crraty 
storage 
new test 


Saran 
protection 


when 


wer 


run—using with liner 
90 ppm 
to the food product 

\lthough present 


Identity for 


( ip 
gave adequate 


Standards of 


mayonnaise do not per 





mit iddition of cnzyvii thre re 
ett 


pomt out that 


, , 
earchers see no difficult n 
a revision. lor, the 


this 
in accepted ingredient m manufac 


enzyme preparation ha been 


ture of egg solids for several veal 


USDA Counters Labor Union 
With Facts on Inspection 
back at lab 


legislation to 


Hi pt 


USDA is fighting 
union pressure fol 
transfer Icderal 
fiom the Department to FDA 

Agriculture 


grinding on 


poultry tion 
publicits machines 
behalf of the Depart 
poultry grading 
recentl 


h itp ICT CASE 


ment voluntary 
ind) inspection program 
called 
in the 
this service 

Latest 


distribution of 


ittention to a 


number of processor usin 


move im the campaign 3 
thousands of cop 


USDA 


Ousuiie! 


of a new, six-page pamphlet 
Poultry Inspection \ ( 
Safeguard Lhe leaflet 
portance of — thi inspected — for 


vhol 


bined inspection and grade 


( \pl uns wn 


omen mark and the com 


label in 
nia: add tips on buying and u 
ing poultry Classe of poults 
iwgcsted 


| 
now much fo pu 


OKING method inc 


Electro-Desalting of Sugar Juice Termed ‘Efficient’ 


A new electrodialysis process for dé 


efhcient’” by Hawaiian Sugar Planters A 


be more specifi but declared that pilot 


1957 season at Hawaiian Commercial & 
through a seri 
igar salts, attracted 
Shown at the control 
Mason, of lonics In 


ugar juice 


1957 


iting 


ugar juices ha 
HSPA 
t Vill 


gar ( 


of thin membrane 





THESE ’57 CHEVIES TURNED THE 
TOUGH ALCAN HIGHWAY INTO A TURNPIKE! 


They took the ‘‘teeth’’ out of North America’s 
toughest truck run in an amazing display of 
stamina and dependability! The Chevrolet 
Alcan test called for great truck components 
and here they are, the same modern fea- 
tures you'll get in your ’57 Chevy! 
Modern high-compression 6’s—a_ time-proved 
Chevrolet truck Thriftmaster 6 made the tortuous 
Alcan Highway test look easy . . . registered a high 
18.17 miles per gallon! 
Short-stroke V8 power—with the shortest stroke of 
any truck V&’s, new Chevy engines stand first in 
their field for efficient load-pulling! Their great 
performance in Alaska proved it. 
Safe, sure brakes now Alcan proved—in light- and 
medium-duty models, Hydrovac power brakes* 
supplied up to 85% of the braking effort! 


Unit-design cab and body construction—Chevrolet 


truck cabs and bodies remained tight and solid on 
Alcan bumps, showed that they’re built to last! 
Rugged Synchro-Mesh manual transmissions—they 
displayed never-say-die durability ... came through 
with smooth, flexible, trouble-free performance! 
Easy-going Hydra-Matic transmission*—it reduced 
driver’s work immeasurably and it saved wear on 
drive-line parts, too! 
Sturdy frames and long-leaf springs—these brawny 
chassis components proved they can take it when 
the going is roughest . took the Alcan’s worst 
with strength to spare! 
These Alcan-proved Task-Force 57 features and 
others like them (such as extra-heavy rear axles, 
easy-rolling Ball-Gear steering, and new, improved 
tubeless tires) are ready to tame your tough truck 
runs too! Boost your hauling profits by seeing your 
Chevrolet dealer soon! . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 

*Optional at extra cost. 


1957 CHEVROLET TASK-FORCE TRUCKS 
PROVED ON THE ALCAN HIGHWAY... CHAMPS OF EVERY WEIGHT CLASS! 


“&— For more dota, circle this page number on card at back FOOD ENGINEERING, JANUARY, 1957 





New Fruit Powders in India 


New process for production of 
powdered fruit-juices from mangoes, 
oranges, and papayas has been de- 
veloped at the Central Food Tech- 
nological Research Institute, Mysore, 
India. 

With the new method, _pre- 
treated juices are concentrated, 
mixed with powdered sugar, forti 
fied where necessary with vitamins, 
and dried in ordinary cabinet or 
vacuum driers. No information has 
been obtained on whether or not 
the method differs radically from 
similar techniques worked out in the 
U.S: 


Italy's Tomato Exports Up 


Shipment of tomato products 
from Italy is on the increase, as re 
vealed by figures for the first six 
months of 1956. 

Exports of tomato derivatives, 
such as paste and peeled tomatoes, 
hit 71,359 tons over these months 
as against 
period in ’ 


“Sister Susie’ Sips Milk 


convenience foods 
control problems never 
dreamed of before. To standardize 
taste in new, flavored drinking 
straws (Flav-R Straws, Inc.), a 
special apparatus has been devised 
from an automatic, intermittent 
pipette Dubbed “Sister Susie” 
by the manufacturer (Food Re 
search Labs, Inc.), the instrument 


Latest 
quality 


pose 


ips a glass of milk in 3 min. and 
permits samples to be drawn off 
for analysis 


it any stage 


FOOD ENGINEERING, JANUARY, 


New Machine ‘Revolutionizes’ Coconut Processing 


Production of edible oil and fine flour 


grown—is now possible with a new portable machine, developed by Stanley 
Manufacturing rights have be« 
Ramon 


a San Francisco consulting engineer 
President 


coconut industry 


the Philippine government 
revolutionize the 


machine takes fresh coconut meat in at one end (at 3,000-4,| cor 
after slicing, drying, pressing, and grinding it, discharg ream of high grade oil 


and flour from the other end 


from 


mnainstay 


where they're 
Haller SI 


n turned over to 


tre sh coconuts night 


Magsaysay states that the unit wall 


of his Onomy Thi U-ton 


onut Wl And 


country ( 





New Esters for Food Use 


A new class of chemi 
cals, the soon may 
find many uses in the food field 


I'mulsifying such products as choco 


non-Loni 


sucrose esters, 


late and ice cream will probably be 
the first job for these compounds 
But they are also expected to cap 
ture a slice of the huge detergent 
inarket, 

The chemicals are formed by com 
bining sucrose with an organic acid. 
And if commercial tallowate is used 
as the acid, raw material costs are 
low. Esters tailored for a specific 
purpose—and made from pure acids 

will run high. But 
the versatile compounds are edible 

a fact that should speed FDA ap 
proval for their use in foods. 


in either cas¢ 


Bids to Run Atom Center 


With its radiation center now in 
preliminary design stage, the Army 
is looking for a civilian group to run 
the facility. 

And since preservation of meats 
will be a prime objective at the 1, 
()00-ton-perznonth pilot plant, a 
meat processor must be one of the 
operators, rules the Quartermaster 
Research & Development 
mand 

Bids are being sent to single firms, 
yndicates, and other 
indicated their interest in the project 
by a Dec. 14, 1956 deadline I hie 
winner will help plan the installa 
tion, to be located at Lathrop Calif., 


Com 


group who 


1957 


over full 


1iti¢ le i! 


take 
> 101 LOW itt 
20.000. 000-volt ele 


then will 
of a ] 


operation 
reactol 
and a tron ac 


celerator 


Switches Package Ratings 


New methods for rating pac kages 
} tech 


hase dl on pat r 
marketing con 


pec ving 


niques ind broad 
being used to judge 


1956 Award 


ponsored by the Pa 


iderations, ar 


entries in the Compr 


tition, kage 
Designers Council 

| xperts in pach wing and market 
ng will eye the containes 
ing to the following 


merchandising 


riteria 
construction, 
tiven ind consumer 
Lhen, outstanding 
each of these area vill 
ited to total 


esthetic, functional, and 


i] 
} 
i 
| 


reevalu 
pps il 


tructural 


determine 


Grocery Men Elect 


President of the Grocery Manu 
facturers of Ameri Paul S. Walh 
was voted in for his twenty-se 
straight term at the A 
cent annual meeting 


ond 
caution re 
Kirst vice presi i W 
Shafer, Armour & ( vhile D 
Gerber and W. L. Sims, II, are 
third ice-president 


ond and | 
Other 


pectivel otheer | 
Plowman, Scott Pap ( 
ind B. FE. Snyder, R. B. Dar 


reelected trea 





OCI pudding 1uce Oup and neers. that can be used on an hourly 


re proved by use of th rental basis 


VU 
Dic Wel 


pecial ingredient. The flour is made is 
‘ ® CANNING FIELD is th 


est user of steel, according to Canning 
7 Machinery & Suppliers Assn. Shipment 
CAKCS 

for machines, and packaging, and 


BRIEFLY 


from mochi-gome, a waxy rice used 
by orentals for ceremonial _ rice 
hit almost 7.000.000 ton 


fomort ind 





@ LYSINE, an essential amino acid in : 

human nutrition, will be produced by Action on Standards 

Chas. Pfizer & Co., Inc., in a patented 

fermentation method in the form of lollowing action have been 
L-lysine monohydrochloride. taken by the Agricultural Marketing 


ne Service AMS) and Food & Drug 
“ * . *ACKAGING RES Xu . . 
© PACKAGI RESEARCH ha \dmuinistration (FDA) on | S 


ceived a boost with announcement of a 
Sea Yields Old Beer Bottles ew graduate assistantship at Michigan t@ndards and allow ible tolerance 
' sonsored by Modern Packas of various pesticides on raw agri 
OF 5 otth byaale He cultural commoditi References 
Contamer Mf Institut n ire to Federal Register 
e@ TUNA FISH) from the Gulf of Okra, canned, AMS proposed revi 
Mexico will be packed in volume for the ion U. S. Standards. F.R.. No 
first time as two Mississippi canneries > 9066 
start packing a total of 2,500 cases per ! 
week. The Gulf-caught yellow fin tuna 
is being put up at Bluff Creek Canning 
Co., Vancleave, and DeJean Packing Co. 
Biloxi Schedule of Events 








@PAPRIKA OT rom domestically January 
MIF Membership Up wn pod is the new product of Stan ' 
dardized Product », Santa Ana, Calif conference eI ton Hotel 
\ boost 1 member hip t¢ 
omni @ PINEAPPLI frozen concen | Nat \ Manufactur 
half the ( S. fluid milk busin it produ tion I doubled by “ v mi B _— ing; Flamingo Ho 
marks the start of the Milk Industr ian Pineapple Co., Ltd. with in sc oriteenshonn posium on Industrial 
on of new equipment, scheduled 
loundation’s 49th year, according t teed tes tanh 
R. J. Wern ecutive direct y of Flonda 
zation @ CALIFORNIA PROCESSORS who — oh vs igniory Club, Mon 
| that the Foundation ha use clectronic computers to solve their ® PO 
knotty problems have a new facility in \ ciload Di sieteenis 2 
Los Angeles. Electronics Assoc., Inc. Show: Public Auditoriu 
has opened a large analog computer 1.F1—National Wooden Box Assn., annual 


center, staffed with experienced engi necting; Boca Raton Hotel, Boca 
Raton, Fla 


MA pParnn representing wel 


; 


trumentatio mnual onference 


hany other member it Puerto Rico 
Hawan md also um twelve foreign 


ountri 


Wins Management Award 


Cm tha rode 0 hia 
cn m the | luction l’ebruary 
() food product ha Vt : 
pon f- ¢ Fieldma 
Inahagement rating I Kel 
uit Co. trom Amery 
Institute of Management 
Nabi products fan out tre 
distributing point 


ke ind located 


Plans $3,500,000 Center 


very that a waxy. n flour New headquarter for International 
ent gravy curdlineg pri \iinera & Chemical Corp. will be : rewe! yundation, annual con 
frozen food ha won ocated in Skokie, Ul. The firm, which ’ ve rmont and Mark Hopkin 
Superio ervice Awards tor six nanufactures imdustrial chemicals and : 
carches it USDA WURB foo avor intensifier (Ac’cent 
banv. Cairf ny ing § OO, in three building 
The studi completed two veat tructure 120,000 sq. ft vill 
howed that several foods tend idmimistrative, staff operating — ar in ~ 


] | 
irate ih oa pr KC ind tron CTV Amphit 
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SPECIAL STARCHES 


for canned foods with J NEW FEATURES 


These are unique effects. Seven of them. For any ch 


canned tood that requires tl 


ening. All possible —and practical—when you use National's Special Starct 


e I Jatural color 


e Full flavor e Shelf life stability 


e Smooth creamy flow e Dispersibility with added liquid: 


AUIU 


e Breakdown resistance under retort conditior 


We'd like to demonstrate these seven new features By selecting a Spec 
each of your canned foods—ranging from soup to dessert. Just write 
nearest National office 


STARCH PRODUCTS INC. 
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1N 
INDUSTRIAL 
COATINGS 














WEW COATING PROTECTS METAL LIKE * 
HOT SPRAYED ZINC AT 4 THE COST! 


GIVES AN “ON SITE APPLIED COATING THAT 1S wide,” 
CLOSEST APPROACH TO GALVANIZING AND THE geil 
FINEST ANTI-CORROSIVE PRIMER EVER ACHIEVED 
FIRST EPOXY ZINC RICH COATING WITH 

OUTSTANDING ADHESION AND 90% ZINC 

METAL SURFACE DEPOSIT. HIDES IMPERFECTIONS 

IN CASTINGS, NOTHING ELSE EQUALS IT. 32 

EVEN SCRATCHES TO BARE METAL 

DO NOT RUST DUE TO CATHODIC ACTION. 

NEUTRALIZES RUST AND MILLSCALE 

TRACES. THE NAME |S EPO-LUX- 100 

ZINC RICH ZINC DUST PRIMER. 





SPECIAL SURFACE MAINTENANCE | (7%, 'S : 
PROBLEMS ARE STEELCOTES | wring, ost] “Md 
SPECIALTY, IF YOU WANT FLOOR RESURFACER MAKES 
TO REDUCE COSTS, CONSULT OUTWEAR CONCRETE 


STEELCOTE'S ENGINEERING WHERE HEAVY TRUCKING, ACIDS, 

DEPARTMENT F. E. SALT OR ALKALI DESTROY WALLS, 
WOOD, CONCRETE FLOORS, OR 
GROUT BETWEEN TILE, FLOOR-NU 


goTroms 
Bon oR yEARS WITHOUT SOLVES THE PROBLEM. MAKES 
60 | PAINT OR REPAIRS ATIGHT BOND PATCH ORIT CAN 











BE LAID 4° THICK OVER ENTIRE 
“yi ihr “FLOOR. NO SHRINKAGE. READY 
“sess TO. APPLY WITH TROWEL.CAN 
BE TRUCKED OVER IN 30 MINUTES. ~ 
NO NEED TO MOVE OR HAUL MATERIALS. 
a iy eer HARDER STRONGER, MORE ADHESIVE 

THE NEW aero me "THAN CONCRETE. NEW AND ENTIRELY 
EPO-LUX 100-185 SYSTEM MAKES BORE BOTTOMS DIFFERENT. 
8T0 10 TIMES TOUGHER THAN HERETOFORE.WO0D, 
PLASTIC OR METAL HULLS REQUIRE NO PAINTING 
OR REPAIRING FOR YEARS. FASTER AND SIMPLER rat i if THIS CAULK NEVER HARDENS. 
THAN PREVIOUS SYSTEMS. | 0 UNAFFECTED BY TEMPERATURES FROM 65° 
iW) :_,, BELOW ZERO TO 265°ABOVE. HAS 48 TIMES 
re THE ADHESION OF REGULAR CAULK. IDEAL 

all] eal f FOR NEW CURTAIN-WALL CONSTRUCTION TO 
THERE ARE MORE THAN 100 PRODUCTS MADE BY ;, } =} SEAL OUT CLIMATE. DOES A PERMANENT 


tle SVM CAULKING JOB IN NEW OR OLD BUILDINGS 
pe Eye Hi WITH CONSEQUENT REDUCTION IN COST. 
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OFFICES, DISTRIBUTORS 
IN PRINCIPAL CITIES 


of 
‘ lhe 

















Grapefruit juice, frozen concen- 
trate, AMS ecuhliohenent of U. S. Another example of 
Standards, F.R., Nov. 28, p. 9284. * 

Poultry & edible products thereof, STANDARD-HERSEY leadership! 
AMS proposed amendment to U. S. 
Standards, F. R., Nov. 29, p. 9326. 

Wheat, AMS proposed revision 
of U. S. standards, F.R., Dec. 1, p 
9432. 

Tomatoes, fresh, AMS establish- 
ment of U.S. Standards, F. R., Dec. 
4, p. 9558. 

On fat of cattle, Sheep, and hogs, 
proposed establishment of tolerances , 
for DDT, F. R., Nov. 17, Pp: 8980. *a specially designed self-aligning joint 

On asparagus, barley, blackberries, flange was developed which permitted the dryer 
bovsenberries, carrots, collards, corn, to be installed in an “inaccessible” location 
currants, dandelions, dewberries, 7 so oe aa ee Eee Ot ania: tats G0 tam: Middl 
endive, figs, garlic, gooseberries, tine of good design, quality materials Steel has developed dryers for many 
guavas, horseradish, kohlrabi, leeks, and skilled workmanship that sells segments of American industry 
loganberries, mushrooms, nectarines, Standard-Hersey dryers... often it's handling difficult drying jobs with 
oats, parsley, parsnips, pecans, pep the unusual engineering ability to trouble-free, efficient and economical 
permint, pumpkins, quinces, rad- solve a difficult problem. Time and service, 
ishes, raspberries, rice, rye, salsify, time again new and old customers No matter the drying job...nor how 
chard, alike come to Standard Steel. difheult the problem, 





shallots, spearmint, swiss 
water cress, walnuts, wheat, meat, 
chicken eggs, and milk, withdrawal 
of petition for tolerances of Mala 


thion, F. R., Nov. 28, p. 9299. STANDARD STEEL CORPORATION 
On spices, buckwheat, oats, and ee 


sorghum, proposed tolerance for tHe STANDARD 


hydrogen cyanide, F. R., Dec. 4, p. on ba ueaae STANDARD lela 


9582. 
k 
{co Angeies 50 Now York a8 DRYERS 


Decatur 45, Illinois = : PILOT TESTING 


LOOK TO STANDARD! Write today for our dryer bulletin 








Most From Lift-Trucks 


4 


Continued from page 90 — 
pag V4 f Jd 





eur em ow 
should refuel only in an outside loca- 


tion with the engine off. The truck erento 


should stand 15 min. if excessive gas 
spillage has occurred. Flammable Vet d 

liquids and acids should be trans Ad 

ported only in approved containers. , pip igh tL Wty 
Drivers should see that fire extin- a4 ‘as 
guishers are periodically inspected 
and charged, and above all make 
certain that their extinguishers are L4 POI ct 

of the correct type. % 


Inspection frequency, and items moves } het up ° a horizontally 


to be included in the various inspec- 
tions, will differ from firm to firm. You can handle every food conveying operation, from loading 
hopper to shipping dock, with this versatile, sanitary belt that is 


inspection frequency are: Surface quickly and easily converted for flight conveying by attaching 


over which the trucks operate, size the La Porte cleat. 
and type of loads, atmospheric con- The steel mesh feature allows circulation of -air 
around products in process; also facilitates cleaning and steriliz 


Some of the factors determining 


and liquids 


ditions including temperature and 
dust, whether the service cycle con- 
sists of long or short hauls, amount 
of jockeying, actual hours under 
load, and whether the truck is as Available in any length and practically any width, 
signed to one or several operators. 


Maintenance on equipment driven : 
in dust laden atmospheres requires LA PORTE , Write TODAY for ‘ 
special attention. First and foremost 4 illustrated literature, prices. 
is the importance of greater fre 4 
quency—sometimes as often as every 4 ee. MFG. G ©. 
15 to 20 hr. Gas trucks should be ‘a " 
: / BOX 124 La Porte, Indiano 


equipped with a pre-air cleaner to J 


ing with steam gun or hot water. La Porte belting will not weave, 
creep nor jump. Its rugged construction assures long, economu al 


service and low maintenance costs, 
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filte particles befor rankshaft or from a power 
4," DIAL | i I into the oil bath ft mn the truck gearset Of! 
THERMOMETERS va ial ta 


Made in J types to her I one idditional requir 
suit any requirements, rie Or Opel iting in cold stcrage 
Rigid stem, wall or | pecial hvdraulic oil and Regardl of the method of 


flwsh movated. 11 | ioy-temperature Iubricants should be power capture, the problem is to 
ing. Interchangeable ul All nuts and bolt hould be mamtan a constant COMPpressor 
with standard indus cadmium plated On lift and tilt peed at pite varying engine rpm 
viet soperente sock linders, rods should be of staint In the Thermo-King unit, this ha 
Oty, SrOm SER OO tecl. Since contact witche been accomplished by means of 


ry from manufactures make an vobble plate in the hydraulic 


Maintaining Compressor Speed 


placed at any angle 
and case can be ro 
tated to any readable iodcl, if ometinmn visable t ump This automatically meter 


position. ut OW THCAyvy return pring the flow of oil to provide d pred 
equired to op- — termined amount at all speeds from 
Ktremely col idling to full 

ise to enclose On the “off cycle’. or when the 


contactor md controllers ine much temperature in the body has reached 


thie mc Way as On a park enclosed he pom at vhich the thermostat 

hrine Heating cquipment i has been set, a solenoid control valve 

talled around the mast is energized to throw. th wobble 

tional and limit switch plate’ into a neutral position with 

t, under capacity load no pumping actio When tempera 

truck and lift-tilt mech ture igain, th olenoid is de 

put through their pace energized ind refrigeration 1S 
mechanic—with thi icsumed 

oOUp vith i thorough isuial \Nutomat defro ting 1s iccomM 

RECORDING cxamination of the upper and undces plished bv an electric timer. After 

THERMOMETERS ides for apparent wear, leaks, crach every 44 hr. of unit running time 


Twelve inch die-cast nd damage th most cthcicnt c defrost cvcle is initiated If ce 
aluminum case with method for determining which item ostin l not required, the unit 
black or white wrinkle 


demand immediate and thorough vill automatically revert to the regu 
tention hinall this good rule lar refrigerating evcle 


or satin finish. Single 
or multiple pen con 
struction. Electric or thi ml If you Can C6 i nd COSUIDNE reading on page 10] 
spring wound clock, 

24 hour or 7 Day Rev lend Resume re iding on page 
olution, Flexible Ar ’ 








mor and bulb of stain 
less steel Ranges 40 


+950°F or Equivalent | Lightweight Cooling Unit 


in °C 





Continued from page 99 





Co., and Fruit Industric 1 Florida 
INDUSTRIAL rte 


OZCH OTANPC JUICE proce Or 


THERMOMETERS fhe unit may be installed 


Red-Reading Mercury right truck vhich have pace 


* 
~— Extruded brass case bove the cab. Models will be avail Every Kind 


-— chrome finish. ] . ] ' | 
Ranges —40 + 950°F ne Ok pails CRD Ot Vente 


annals | oe oe Quick Delivery 


\ straight hydraulic drive; 
ind a combination hydraulic drive 


ind standby electric drive. All Plates, Structurals, 


cls come with either manual or 
MERCURY 
LABORATORY itomatic defrost Bars, Sheets, Tubes, etc. 


lhe refngerating unit itself co 
THERMOMETERS . . ° 
f two sections scparated by Carbon, Alloy, Stainless 


Thoroughly annealed : ] | } ] } 

‘ : | nsulated heat eld The con b 
’ 4] - 

oF permanent ec» | denser coil, fan, compressor, hydrau Steels, Babbitt Metal. 

racy omplete line - | 

A.S.T.M. and fractional " incl ontrol irc in the 


division types. io ) e model with 
Tap clectn driv these com 

WRITE FOR CATALOG 
INFORMATION onent ed im the front 
it " ect fitted the 


n into 


eeeeeeeeeeeee 


RED-READING 


er the ce iporator 


A) w , Joseph T. Ryerson & Son, Inc. 
c unit is fastened to the truck Plants at: New York * Boston * Walling- 
1, Conn. * Philadelphia ¢ Charlotte, 
\ ! iT ) nie l readil * Cincinnati * Cleveland * Detroit 
noved or changed. Weight run Pittsburgh * Buffalo * Chicago * Milwaukee 
. St. Lovis * Los Angeles * San Francisco 


THERMOMETERS, INC <a 


nnat 2? Oh + Me 
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One look at the huge, sprawling buildings at one of the Exchange Products plants and you know that big things ar 
happening inside. For here citrus is king. Trucks pour in with fresh fruit from groves all over California and Arizona. 
Conveyer belts hum along in every direction. And Exchange products are shipped to nearly every part of the world, 


Why ‘Exchange’ products serve you better 


FOOD ENGINEERING, JANUARY, 1957 


Utmost cleanliness is the watchword at Exchange 
Products plants. Everything has that “just washed- 
down” look. Every four hours, extracnion equipment 
is completely cleaned. Every third day, the entire plant 


closes down for a thorough washing. 


4 : ‘ 
The world’s largest citrus research department is main- 
tained by the Sunkist Growers to develop new growing 
methods, to improve manufacturing processes, and to 
perfect better produc ts Today, with a backlog of more 
than 60 years experience, Sunkist has accounted for 118 
separate U.S. patents. 


Exchange quality is assured by constant checking in 
extensive testing laboratories. In fact, rigid quality con 
trols have bee n set up throughout the pl nt tom ike lire 
that every product measures up to | xchange qualit 
Sunkist produces more than 400 different citrus products 


Just three of many Exchange produc ts are Exchange 
Preserver’s Pectii—guarantees a more uniform finished 
product; Exchange Low Methoxyl Pectin 


sugar, tasteless, controls 


iells without 
“weeping” In pies; bexchangc 
brings out natural flavor of any food 
Superior acidulant, excellent anti-oxidant 


Lemon Juice 


Sunkist Growers 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


Distributors for 
Exchange Lemon Products Co., Corona, Calif. « Exchange Orange Products Co., Ontario, Calif. 
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Bigger payloads 


One of 9 reasons why fleets find 
International Trucks 


cost least to own! 


They do cost least to own, and fleet 
cost records prove* it. That’s why 
fleet operators have bought more 
INTERNATIONALS than any other 
heavy-duty truck for the past 24 
straight years. 

The way to start piling up pay- 
loads, and trimming costs, is to talk 
trucks with your INTERNATIONAL ® 
Dealer, today. He’s right at the other 
end of your phone. 


What cuts your hauling cost most? 
Bigger payload? INTERNATIONAL 
lvrucks have it with lightweight con 
struction wherever practical to let 
less metal do more work. With mod 
els that give you shortest possible 
BC dimensions 


The reason is one simple, sound 
INTERNATIONAL policy: to build 
trucks that do the job better, do it 
longer, do it at lower cost than any 
to spend more to build 


INTERNATIONAL Harvester Company, Cricaaco 


Motor Trucks « Crawler Tractors 
Construction Equipment « McCormick® 
Farm Equipment and Farmal|l® Tractors 


other make 
it so it costs you least to operate 


*Signed statements in our files, from fleet opera- 
tors throughout the U.S., bach up this statement. 


amber 
> ’ 
“ 


a SS 

hf vA 
som 
Y 


a 

wy N 

SKN 
Hundreds of extra payload pounds 
are yours with lightweight construction 
that makes less metal do more work 
Models available with aluminum frame 
ind other weight-saving components ice. Husky front and rear sections add to 
the safety margin built into every frame 


3 Cradle action front and rear springs 
cushion load and driver. Proper design 
and mounting provide better load sup- 
port, smoother riding and longer spring 
life. Rear-shackled front springs for 
greater stability and increased life. 


Rugged frame has plenty of sturdy 
crossmembers. Non-crystallizing, cold 
squeezed rivets are used for extra rigidity 
and proper flexibility on all types of serv- 


Space Saver cab for still more payload 





LM 


i 


4 Full air brakes are standard or avail 
able on most models with lining areas to 
match the model, load and operating con 
ditions. Twin-cylinder self-centering, self 
energizing hydraulic brakes provide safer, 
easier stops and longer life 


Safer, easier steering and greater 
maneuverability result from cam and 
twin lever gears with controls mounted 
ahead of front axle. Steering wheel is 
comfortably positioned. Power steering 
available on most models. 
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For cab comfort and long life. Quiet, 
level ride without transmitting stress to 
cab, fenders, hood or radiator. It’s the result 
of wide spaced, rear shackle type cab 
mountings plus exclusive INTERNATIONAL 
5-point rubber-insulated suspension. 
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Only INTERNATIONAL builds tractors exactly right for 
your over-the-road operation “sized,” powered and 
geared to save you, earn you more money. Roadliner® 


models have 29,000 Ibs. to 76,800 Ibs. GCW with engines 


International rear axles and transmis 
sions are offered in hundreds of variations 
to provide the right capacity and proper 
final drive ratios for every hauling job 

a matched combination that reduces 
road time and operating costs. 
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8 Most powerful, most economical V-8's 
under any truck hood — 206, 226 and 257 
hp. for faster acceleration and higher aver truck job 
age road speeds with less shifting. More 
miles per gallon of gasoline, Other gaso 
line, LPG and diesel engines up to 356 hp sign. Every one built to cost least to own 


ee ce. 
ee eggple 


that produce up to 356 hp., famous sixes and three great 
new V-8’s. Choice of 4-wheel and 6-wheel models, conven 
tional or COE design. You name the job, INTERNATIONAI 


has the tractor that will do it— profitably 


9 World’s most complete line. 
in INTERNATIONAL 
1 


tailor-made 
tonners to 90,000 pounders 
Choice of 4-wheel, 6-wheel and all-wheel 


drive models, conventional and COFK de 
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P-K Liquid-Solids* Blender 
Creates New Production Concept! 


A new, revolutionary method for 
blending liquids into dry materials 
is highly successful in practically all 
chemical and process applications 

Essentially, the p-k Liquid-Solids 
blender operates in the following 
manner. Liquids, regardless of vis- 
cosity, are introduced into a rapidly 
revolving bar (by gravity or pump). 
The liquid is flung outward in a 
finely divided state from a distribu- 
tor disc and feeds a continuous fine 
spray into the tumbling mass of dry 
materials as the shell rotates. A 
series of stainless steel wires, strung 
horizontally along the bar, prevents 
the formation of agglomerates and 
further promotes liquid dispersion. 

This unique blending operation 


Patterson 


Chemical and 


P-K Twin Shell Blenders* * Heat Exchangers * Packaged Pilot Plants + P-K Lever-Lock Doors* 


can be accomplished in minutes and 
eliminates costly, time consuming 
steps, such as screening, pulverizing 
and mulling. With the p-k Liquid 
Solids blender, you will get a fast, 
one step operation that guarantees 
consistent blending uniformity not 
otherwise obtainable, 

The exclusive p-k dry mechanical 
seal prevents materials from enter- 
ing the bearing housing and protects 
against product contamination. Two 
vapor and dust-tight quick-opening 
covers allow easy access to the 
baffle-free interior for cleaning. The 
p-k Liquid-Solids blender is avail- 
able in sizes ranging from 1 to 50 
cubic feet working capacity. 


*Patented and Patents Pending 


Kelley 


Process Division 
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Investigate P-K’s 
Blending Concept 


P-K’s Customer Service Laboratory 
will be pleased to test-blend your 
materials preferably under your 
supervision. Material formulations 
will be blended to your exact specifi- 
cations and returned for analysis, to- 
gether with a cor plete report P-K 
tests for all ‘Liquid- 
because of the 
many variables that may affect blend 
ing procedures necessary for intimate 
dispersion of liquids in solids, Our 
Lab also conducts comparison tests in 
pilot models of all other basic blender 
types from ribbon and double 
cone to p-k's standard Twin Shell and 
Intensifier’’ models 
All of them are members of a grow- 
ing family of p-k blenders and all 
are described in our new catalog 14 
Write our Mr. R. T. Dotter for your 
copy and arrange, too, for a 
pre-test of your materials 


The Patterson-Kelley Co., Inc., 1510 
Hanson St., East Stroudsburg, Pa. 
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MEN & COMPANIES _— 


Industry 


Butoni Foods Corp. South 
Hackensack, N. J., reports the 
establishment of a new divi 
sion—Butoni Foods of Flor 
ula Im vith headquarters 


in Miami 


Consolidated Foods Corp. has 
announced the sale of Rosen 
berg Bros. & Co’s. rice opera 
tion to Rice Growers Assn 
of Calif. for $4,250,000 


Carling Brewing Co. has pus 
chased a 450,000 barrel-a-year 
Frankenmuth, Mich., brewery 
from International Breweries, 
Ine., Detroit 


Green Giant Co., Le Sueur 
Minn., reveals that it will 
spend $214 million to estab 
lish a new can-manutacturing 


operation in Minn 


Pepsi-Cola Co. has opened a 
bottling plant in  Ixtepee, 
Mexico, its thirtieth plant in 
that country 


Shirriff-Horsey Corp., Ltd., 
has purchased a substantial 
stock interest in Green Giant 
Canada, Ltd. W. F. Dietrich, 
president of Green Giant Co 
(Le Sueur), is new chairman 
of board, and W. Brant Hor 


sey 8 new SCHIOY V.-p 


Strong-Scott Mfg. Co., Min 
neapolis, has established a 
customers’ service laboratory 
specifically designed to fur 
nish food processors and 
other researchers in industry 
with assistance in solving 
grinding, mixing, and sep 
arating problems 


William-McWilliams Indus 
tries, Inc., announces the ac 
quisition of business of Mer 
kel, Ime 


Personnel 


Charles Adams, William 
Pratt, Robert Zinn, Jr., and 
Leon Gottlieb have been 


elected president ist v.-p., 


nd vy p and secretary-treas 
urer of Frozen Food Couneil 
of Southern Calif. for the 


Coming yeu! 


O. Lester Applegate has been 
elected v.-p. in charge of engi 
neering for Standard Brands 
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Earle L. Johnson announce 
his coming retirement as v.-p 
in charge of marketing for 
Gerber Baby Foods, division 
of Gerber Products Co., Free 
mont, Mich. He will be suc 
ceeded by Joseph H Begley 


i 





Paul S. Armstrong, general 
manager Sunkist Growers for 
25 yr., announces his retire 
ment I R Wileox, D M 
Anderson, and M, D. Street 
have been elevated to the 
posts of general manager 
assistant general manager 
and secretary, and treasure) 


respec tively 


L. D. Ballew is newly named 
director of marketing and 
sales for Regal Pale Brewing 


Co., San Francisco 


Joseph A. Braun his been 
elected to the board of Me 
Cormick & Co 


Frederick E. Brewster and 
Edwin G. Hufnagel have been 
ippointed to the board of 
Burry Biscuit Corp Kliza 


beth, N. J 


Frank Britton, head o nei 
neering department of Libby 
McNeill & Libby, Chicago, has 


retired 


John Bouton is new director 
of flavor department for 
Dodge & Olcott, In New 
York City 


Dr. D. M. Doty is newly 
elected chairman of American 
Chemical Society's division of 
vriculture and food chem 


istry for 1957 


E. B. Cosgrove, bourd 

man of Green Giant Co., Le 
Sueur, Minn., has been named 
“Minnesota Canner of Di 
tinction” by the Minnesota 
Canners and Freezers Assn 





For more data 


Installation of RCA 
Metal Detector in a 
well-known candy plant. 


is there 
a cop’ at your 
conveyor ? 


Through the use of the RCA Metal Detector, 
steel slivers have been found in prepared meats, 
crackers and pies, staples in candy, a shoelace 
tip was found in coffee, a shredder blade in a 
cigarette. These are all potential causes of 
legal action and all food manufacturers are 
vulnerable. For your own defense, be able to 
produce evidence that you not only use “due 
care,” but a “very high degree” of care. ‘To 
“police” your conveyors you need the he \ 
Electronic Metal Detector for positive auto- 
matic action. Overall plant operation 1s 
improved —the savings usually quickly pay for 


the installation. 


RADIO CORPORATION of AMERICA 
Dept. N-198, Building 15-1, Camden, N. Y 
In Canada: RCA VICTOR Company Limited, Montreal 


Please send me complete information on RCA Metal 
Detector for use in the food industry 
Have RCA fleid representative contact me 

NAME TITLE 

COMPANY 

ADDRESS 

CITY ZONE STATE 
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QINOUs for protection ... 





The long-lasting film of-- 


ORANGE SOLID OIL 


--is famous for 
protecting machinery 


Lasts two to four times as long as ordinary greases. 
Saves bearings, material, power, time...and...labor. 


Keeps production--UP! Maintenance repairs--DOWN! 


Live the tough protective hide of the alligator--the long- 
lasting, super lubricating film provided by Orange Solid Oil 
is famous for protecting machinery. Not only does it do a 
more efficient lubricating job--but it stays on the job four 
times longer. That's why it is used and recommended by the 
largest manufacturers of dairy, creamery, ice cream, and 


cheese machinery and equipment 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups. 


For positive lubrication protection--use Orange Solid Oil. It 
will help you minimize production shut-downs...reduce main- 
tenance costs...and.,.keep your output high 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 4 oz. tubes...and...1, 10, 25, 
100, 225, and 375 pound containers. Quick 
delivery from your local dis 
tributor if he can't fill your order 
phone, wire, or write for name and 


address of your nearest source of supply 


Fan Wiican elie) lernt) 


Phone--BOvulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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Robert W. Earle has been ek 
vated to general manager of 
main processing plant of S&W 
Fine Foods, Ince., 
City, Calif 


ted wood 


James S. Fish has been elect 
ed ¥y p of General Mills, Inc 


Jeremiah F. Hourihan is new 
veneral sales manager of 
Pepsi-Cola Elmira (N. Y.) 
sottling Co., Ine. 


M. D. Kastner is new general 
sales manager of Borden Co.'s 
Chicago milk division 


John A. McClerry, has been 
named treasurer of Green 
Giant of Canada Ltd., Tecum 
eh, Ont 


George A. Oman is new diree 
tor of production and engi 
neering for Theo. Hamm 


Brewing Co 


Henry E. Picard has been 
raised to president of San 
Francisco Brewing Corp., San 


Francisco 


G, C. Pound, J. Clyde Loftis, 
and John H. Platt have been 
elected board chairman, presi 
dent, and senior v.-p., respec 


tively, for Kraft Foods Co 


P. a. Ramey is new general 
manager of York Farms Ltd., 


Ottawa, Canada 


James E. Stewart has been 
appointed plant superinten 
dent of Pabst Brewing Co 


brewery 


O. E. Swain is new general 
manager of southeastern divi 
sion of Kraft Foods Co 


Dr. Bernard S. Schweigert has 
been appointed director of re 
search and education of the 
\merican Meat Institute 
Foundation. Drs. Delbert M 
Doty and Charles F. Niven 


are new associate directors 


Paul W. Thurston has been 
elected president of Foote & 
Jenks, Inc., Jackson, Mich 


Richard L. Tobin has been 
named assistant to president 
of Campbell Soup Co., Cam 
den, N J 


Frank E, Trager is new v.-p 


of Inland Sugar Co., Chicago 


Florentine Urban has been re 
elected president of Specialty 
sJakers’ Services, Inec., Detroit 


H. E. Woodford is newly ap 
pointed president of Consoli 
dated Food Processors, Inc. 
tivergrove, Ill 





Associated Industry 


American Can Co. is erecting 
a steelplate and tinplate proc 
essing plant at Hammond, 
Ind,, as part of $27 million 
project to install facilities for 
processing plate throughout 
the country. It has also begun 
expansion programs in two ol 
East Coast plants, and 
s completed a major renova 
tion job at a third in Balti 
more, Md 


Assn. of Lift Truck and Port 
able Elevator Manufacturers 
has elected ( } 


retary id iles 


Klumb sec 


manager! 


Archer-Daniels-Midland Co. 
has purchased an interest in 
Seado Kunsthars Industrie, N 

leading Holland manu 


ind pla ti 


Cash Co., Decatur, IIL, 
pointed William Sehup 


rl 
engmeect! for Fluid 


Bakelite > announ 
pormtment of Dr J 
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THAN Oo fa = WAY 


GIZZARD! 





THERE’S MORE 





TO SKIN A 


Power Gizzard Skinner 








Means Better Produ 


tion for packers! Driven by a Master %4 H.P 
Double Parallel Gearmotor, output speed 230 R.P.M. 


ANOTHER DRIVE REQUIREMENT MEETS ITS MASTER 


“But my drive problems are different,” you say, and 
right you undoubtedly are. Far as we know, this 
Master-powered Gizzard Skinner is unique. 

But here’s the point. America’s productive genius 
consists of the ability to analyze a problem, devise a 
system and apply power to it in such a way as to 
produce better results faster at less cost. And that 
problem we bet you've got! 

Let us help! Tell us the problem. From the drives 
listed here—or a combination of the required ones 
in one compact efficient unit— we'll deliver the goods! 
That’s just what we’ve done for many, many years, to 
an ever-enlarging cross-section of American industry 
jealous of the performance of their motor equipment. 


Motor Ratings 4 to 400 H.P. All phases, 


Motor Types 


Construction 


Speeds 
Installation 


Power Drive 
Features 


voltages and frequencies, 


Squirrel cage, slip ring, syn- 


chronous, repulsion-start 


induction, capacitor, direct 


current 


Open, enclosed, splash- 
proof, fan-cooled, explosion- 
proof, special purpose 


Single - speed, multi - speed 
and variable speed 


Horizontal and vertical, with 
or without flanges and other 
features 

Electric brakes (2 types) 

5 types of gear reduction up 
to 432 to 1 ratio. Mechanical 
and electronic variable 
speed units—fluid drive 
every type of mounting 


ELECTRIC COMPANY 
Dayton 1, Ohio 





New markets open, old ones expand, as 


Mother Nature gets a big assist 
from Pro-80 Vital Gluten 


Mother Nature and modern food processing methods 
have done wonders to provide healthful, tasty foods. 


sut many times these foods do not contain enough 
protein to satisfy increasing numbers of health and 


diet conscious consumers, That’s where Pro-80 Vital 
Gluten steps in! Added to these foods, Pro-80 raises 
protein content to satisfy consumer wants, to create 
new markets, new profits for food processors. It 
merits your investigation—right now! 


10 quick questions and answers to help you understand 
the importance of protein enrichment with Pro-80 Vital Gluten 


‘To keep your products attune to public demand. 
Customers’ wants have changed in recent years. 
They are more weight, health and diet conscious— 
They seek protein-rich foods. Foods fortified with 
Pro-80 can help satisfy their needs — give you pre- 
mium products that mean new interest in your line, 
an important ‘‘difference’’ to promote 


WHY SHOULD I CONSIDER 
PROTEIN ENRICHMENT FOR 
MY FOODS? 





Pro-80, a natural product developed through re- 
search, is General Mills’ high-protein vital wheat 
gluten: 80+% protein on a moisture-free basis. 


WHAT IS PRO-8B0? 





Pro-80 is made from wheat flour by washing out 
the starch and drying the gluten in vacuum ovens 
at low temperature. Thus its vital characteristics 
are preserved. When reconstituted with water, 
Pro-80 regains its resilient elasticity. 


HOW IS IT MADE? 





WHAT DOES PRO-8O 


LOOK LIKE? Pro-80 is a creamy-tan, dry powder, is easily han- 


dled and stored, Standard package is a 100-lb. bag. 





Simply mix Pro-80 with other dry ingredients dur- 
ing processing. It is bland, compatible with other 
foods, adds no taste or odor of its own—hydrates 
rapidly, blends smoothly 


HOW DO YOU USE PRO-8O0? 





WHAT FOODS ARE EASILY Scores of them. Among the most popular are: 


ENRICHED WITH PRO-80? , 
breads macaroni products cereals 


baked goods canned specialties baby foods 
health foods medicinal wafers 





Everyone. Protein foods build and maintain good 
health. High protein diets are especially recom 
mended for weight reduction, during illness, sur- 
gery and pregnancy. 


WHO BENEFITS FROM 
PROTEIN FOODS? 





The body uses protein to build muscle, to replace 
tissues and to keep them healthy. Protein makes 
enzymes to aid digestion, builds antibodies and is 
part of the hemoglobin. 


HOW DOES THE BODY 
PUT PROTEIN TO USE? 





By increasing protein content without disturbing 
other characteristics. Protein ration can be easily 
adjusted by merely adding specified amounts of 
Pro-80. In a addition, it improves cohesiveness, 
often improves flavor, bite and tolerance. 


HOW DOES PRO-8BO 
IMPROVE FOODS? 





Relatively little. For example, if your foods now 
contain as little as 7144 per cent protein, you can 
increase protein content to more than 11 per cent 
with Pro-80 for only 1!4 cents per pound of 
finished product 


WHAT DOES IT COST TO 
ENRICH FOODS WITH PRO-80? 





NEW BOOKLET TELLS MORI 
Write today. Special Commodities 
Division of General Mills 
Minneapolis 1, Minnesota 


General 


Mills 
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Pro-80 Vital Gluten is made only by 


SPECIAL COMMODITIES DIVISION 
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Huron Milling 
Beach, Mich 


Joseph T. Ryerson & Son, Wrap-King Corp., 
Inc., Chicago, has raised ) Mase.. has named 
| Kishbaugh to a Schmitz vop. fo 
. In procurement cle 
nent Wyandotte Chemicals Corp., 
Wvandotte Mich hha ‘} 
nted Harold R. Suter tech 


Kaiser Aluminum & Chemical 
Corp., Oakland Cali in 
nounces that it Foil Kraft 


‘ ae ; in Wanatal Ind i in 
Coca-Cola Bottling Co., Memphis, Tenn., plans the erection overstins. Masnwhils. Nel 


of a new production building which will house two unit 1) 


var has been named 
potential of about 50) case per mon I f it | \) } 


Deaths 





ontainer plant 
Beckman Instrumen‘s, . Holder to directs 
Fullerten, Calif. announce Link-Belt Co., Chicago ré Thomas S. Olsen, 
acquired Watt r Ce Food Machinery & Chemical ports the acquisition of Dx memb t retire 
erte, W. Va Corp. reports the promotion 
of Robert J. DeLargev to the 
Cherry-Burrell Corp., Chicag post of director of engines Material 


troit Power Screwdriver Co 


Detroit 


Handling Institute, 
imnounce ippointment o for its chemical division Inc Pitt LeRoy Irons, 8), asst. to the 


Melvin Carnahan 


burgh, ha 
ident the Ohio Canner 


George G, Raymond, Jt 
Fritzsche Bros., Inc., Aants BR: 7. Walshank let , \ssn., and the National Kraut 
Yor City hia appoint \san 
Controls Co. of America Harold | Junovaky 
Ss appomntment of > lavor chemist Minnesota & Ontario Paper Joseph J. Shenson, 72 
\. Johnson as director « Co., Minne ipoh has elected lent henson Purity 
nanufacturing fo 4 Henry H. Ottens Mfg. Co., Bruce B. Dayton to its board ge Us in Franciseo 
Inc., Philadelphia has «ap 
pointed Lee Hartley mid Semet-Solvay Div., Allied Leland P. Symmes, 
Continental Can Co., New estern manager Chemical & Dye Corp., N.Y president of Flavor 
York City, has elected George C.. ha appointed Frank \l Vanufactures Asan 
kk. Dyke board vice-chairman Hercules Powder Co., | orton v.-p., and H. KE. Ime 
mnington, Del. announce hie director of operation Stanley H. Young, 63, board 
Diamond Alkali a. eve ompletion ¢ ll detail hairman, Cliristie, Brown Co 
| Sharples Corp., Philadelphia Ltd., Ottawa nada 


ind Kugene Caldwell 2nd ¥ !) 


Extra Small or Extra Large 


PORCLILA Quality in 


Plastic Containers 


More than ever, it pays to specify ‘‘Premium, 
no matter what plastic container you need to 
display and sell your product. All sizes in stock... 
all with unbreakable Polyethylene lids 


Direct printing or labelling on lid 

Eliminates ‘“‘gumminess” —insures longer shelf-life. 
Won't drip —easier to dip from 

Crystal-clear for maximum visibility 

Hi-Impact for maximum strength 

Rigid containers stack better display better 


Exclusive techniques eliminate customary strain, guarantee 
less breakage 


Convenient, economical Chicago shipping point 


Write today for your FREE 
Experimental Kit 


2440 S. indiana Avé@., Chicago 16, Ill. 
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and Dry Bulb Thermom- 
.. Zink records. Electric 


Recording Wet 
eter Controller . 


or pneumatic control, both pens. 


integral Ce 
Mplete 


re 
c 
‘ / aard 
ndicot? joble™ Ao 
a ve of service 


wigh¥ occur® 


prea \ 
of 
sor 
indic® P 
spect? ‘ to 


e yore? 


Flow Meter — Evenly Graduated ... Also 
available with electronic integrator to 
totalize flow as indicated on a direct- 


reading counter. 





ermometer Con 
n 1 square foot 
40 to plus 


dicating Th 
ires less tha 
Ranges from — 
ic cont 


Small-Case In 
trolier ..- Reaw’ 
of panel space: 
1000 F. Preumes 


Indicating Thermometer Controller . . . 
Available as single-point electric, single- 


or dual-point pneumatic controller. 


CO” SHOPPING... 


Whaerner it’s temperature, pressure, pH, 
flow, liquid level, humidity, or any other 
important variable you want to measure or 
control, Honeywell makes just the instru- 
mentation for you. Our line is as broad 
as the food industry’s requirements . 

you can choose exactly what you need. 


This means you get all the instrumenta- 
tion your process requires from a single 
source, so there is undivided responsibility 
for the complete installation. And you are 
assured that equipment suggested for your 
process is recommended without bias. With 


HONEYWELL 


a complete line there is no need to over-sell 
or under-equip. 


For the new process, the modernization 
program, or a replacement problem, find 
out how Honeywell can go to work any 
where in the food industry. Call your near 
est Honeywell sales engineer. He’s as near 
as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR 
Co., Industrial Division, Wayne and Win 
Philadelphia 44, Pa.—in 
Toronto 17, Ontario. 


drim Avenues, 
Canada, 


Are & 


Honeywell 


BROWN 


ins UMENTS 


Tat tw. Couto 





(ADVERTISEMENT ) 





INSIDE SCIENCE 





The Vital Story of 
Vitamin b. 


(Thiamine } 
by Science Writer 


History. Ihe discovery of vitamin B, resulted from research into 
the cause of beriberi. Almost 50 years passed between Eijkman 

discovery of the relationship of the disease to diet and the famou 
work of Jansen and Donath who first isolated the crystalline vita 
min from rice bran 

Within ten years of that first isolation the vitamin hemica 


tructure was determined and it was successfully synthesized 


Bg SE ijkman’s work resulted in the development of a 
theory that beriberi was caused by a lack of some 
factor in the diet and not by a toxin or infectious 


agent. [his idea was not readily accepted until the 





growth of dietary knowledge proved it correct 


Isolation and Synthesis. In 1926 Profs. Jansen and Donath 
iwccomplished the isolation of crystalline vitamin B, from rice 
bran. In 1931 Windaus and co-workers successfully isolated pure 
itamin B, and established its empirical formula 
In 1936 R. RK. Williams, and independently R 
Girewe, explained the vitamin’s chemical struc 
ture. That year, R. R, Williams and J. K. Cline 


accomplished the synthesis of thiamine which i: 





in wide use today. Andersag and Westphal also 
ynthesized the vitamin in 1936. Another syn- 1 


thesis was described by Bergel and Todd in 1937 


Chemical and Physical Properties. | hiamine hydrochloride is 


white, water soluble, with a nut-like alty taste and yeast-like 
odor. Its empirical formula is: C,H yCIN,OS «+ HCL. Thiamine 
produced by synthesis is identical chemically and in biological 


activity with that obtained in pure form trom nature 


Deficiencies. A deficiency of thiamine is characterized by these 
ymptoms: depression, irritability, fearfulness, lack of initiative 
ind interest, loss of appetite Symptoms vary since in usual prac 
tice deficiencies of other water-soluble vitamins occur. Medical 
tr) treatment is simple: a sufficient amount of thia 


mine is administered to relieve symptoms quickly 





ind the physician provides for a continuing ade 


quate intake. 


A severe deficiency of thiamine leads to beriberi, 
a serious and sometimes fatal disease. While beri 


ber: is almost a medical curiosity in the United 


> States, if is Common in countries in which pol 


ished white rice is a staple of the diet 


Human Nutrition Requirements. | hiamine is one of the nu 
tritive elements the human body needs daily and does not store 
in quantity. The minimum daily requirements established by the 
U.S. Food and Drug Administration for the prevention of symp 
toms of thiamine deficiency disease are 

Adult 1.00 me Children (1-Sincl.). 0.80 mg 
Infants 0.25 mg¢ Children (6-11 incl.) 0.75 mg 


160 








The Food and Nutrition Board of the National Research Council 
recommends the following dietary intake of thiamine for healthy 
persons in the U.S.A 


Recommended Daily Intake in Milligram 


1 Ven Women 
y< 16 12 
45 3 1.1 
f 1.3 1.0 
Pregnant (3rd trimester) .: 1.5 
Lactating Be 


Ihe Council recommendations for infants and children vary be 
low and above these figures, based on age and sex. Various ill- 
nesses and stress situations can exhaust vital reserves of thiamine 
So, for the physician, vitamin B, is prepared in various dosage 


forms and potencies for therapeutic and prophylatic use 






ELL LYLE AD 





How do human beings receive thiamine? It is widely distrib 
uted in foods of animal and vegetable origin, particularly cereal 
grains and dry legumes. Because of public demand for refined 
products which millers must meet for obvious economic reasons, 
a loss of thiamine and other factors occurs during processing. The 
thiamine loss is overcome through the use of enrichment in 
cereal grain products for which Federal Standards exist, or in 
other foods such as breakfast cereals, by fortification or restora 
tion, When enriching, fortifying or restoring, the food processor 
adds the necessary amount of pure thiamine (and other vitamins 
and minerals) to the food so that the finished product meets 
Federal, state and territorial requirements or contributes to the 
consumer an amount of the vitamin which dietary experts be- 


lieve significantly useful 











Ihiamine is extensively used for the enrichment of cereal grain 
foods such as white flour, white bread and rolls, macaroni prod 
ucts, farina, corn grits and meal, milled white rice. The story 
of these uses is delightfully told in a separate brochure which is 


available on request for reference or educational purposes. 


Production. Huge production facilities at the Hoffmann-La 
Roche plant in Nutley, New Jersey, deliver highest quality thia 


mine by the tons, Roche manufactures thiamine hydrochloride 


4 <FONT 


ind thiamine mononitrate. These fine 


products, which equal or exceed 


Ss 





U.S.P. specifications, are ideal for use 
by pharmaceutical makers and food 
processors. Years of experience in re 
earch and manufacture have made 


Roche the leader in vitamins 


This article is published in the interests of pharmaceutical manufac 
turers, and of food processors who make their good foods better with 
essential, health-giving vitamin B,. Reprints of this and others in the 
eries are available on request. Write the Vitamin Division, Hoffmann 
La Roche Inc., Nutley 10, New Jersey. In Canada: Hoffmann-La Roche 
Lid., 286 St. Paul Street, West; Montreal, Quebec 
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ADVANCES 


Yeasts in Yoghurt 


Lactose-fermenting yeasts are un 
desirable in fermented dairy products 


because of the gas« 


sand aromas they 
produce 

Yeasts isolated from yoghurt seem 
to be species Torula 
defined by Hammer and 

1920. ‘They readil 

produce abundant gas 
(O.26-0.29% 
ethanol 


Thc \ 


fermentations, 


close to the 
Cremo;ris | 


Cordes in 
in milk, 
moderate 
lactic acid) 


> 7f¢ 


25% dby 


2TOW 


acidity 
ind 
we ight ) 


{up 
CALISE 
gassv-alcholic a fruity 
odor, and eventual spoilage of the 
product Applied Microbiology 4 
5), 274-76, 195¢ 


Working Under Vacuum 
Improves Winter Butter 
\pplication of proper vacuum dut 
ing working of butter 
content the 


appr arance 


reduces ait 
product a 
This 
particularly noticeable in the cas 
if winter butter 

However, different degrees of vac 


and give 
: 


more homogencou 


uum should be apphed at different 
times of the Hlere are the 
methods in general use in Denmark 


ycar. 


In winter a vacuum of 30-35 em 
Hg is applied about 10 min. afte: 
alting and held constant until butte: 
is dry enough to adjust water con 
tent. After water has been added, a 
vacuum of about Hg is ap 
plied and held until working is fin 
ished 


12 cm 


In summer a vacuum of 10-20 cm 
Hg is applied during preliminary and 
final working. But some creameric 
limit vacuum to final working 

Ihe vacuum worked product ha 
better spreadability, denser, more uni 
form appearance, and highe 
than that worked in air. No signi 
ficant differences in keeping quality 
taste, pH, diacetyl content or per 
oxide value have been observed, how 
Milchwissenschaft ( Nurnberg 
1956 


sCOTCS 


cver 
Germany), Aug 


Flavor of Hydrolyzates 


When prepared by hydrolysis of 
the alpha- beta- or gamma-fraction 
of casein with trypsin, and by th 
iction of trypsin and crystalline chy 
muriati 
bitter 


motrypsin on commercial 


casein, all hvdrolyzates arc 
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IN TECHNOLOGY 











a 
PEELER used in 


ved through 





tude Left: Tubers are fed into 


ROTARY LYE 


top of unit and con 


et potat 

ition, ‘The rotary washer 

Schematic of 

metal. Rotary drum (B 
pot-welded to 10 gage circular 

shafts welded to each end. Shafts are fitted into pillar blocks re 

tank (D). This 10-gage sheet steel tank has a 
Curve baffle (C) of 1¢ perforated stecl wa 


PARC | 
B). Official USDA photographs | 


then drop mto 
pecicl Cover \) and 
| pocket 


vhere 
hute (I) are 
of 16-gage perforated steel 


loosened pec! 
made of rect OM prise 


heets with in. metal 


ting on angle rm 
l-in. dia. steam coil in 
velded in tank (D 


Utilization Re 


of caustic 
bottom about 


below drum Southern 


4 in 
search Branch 


Factors Influencing Losses During 
Lye Peeling of Sweet Potatoes 


weet }. Variations in lye concentration 
from 10 to 20% tor per ling time ot 
min, at 10-220. did 
iffect losses 

potato have | 


than 


Studies on preparation of 
potatoes for processing, in which thi 


pilot scale rotary peeler shown abo ( not sigmih 
was used that 

1. Peeling  loss« ir 
tored at SO. and 
tored at 50] On 
highth 


are prehi ited for 


cantly 
higher fol + Larger 
ing and trimming loss 


lise lo ed 
peel 
lowest maller 


pot toe 
for those 
/ Lo ( age 


Goldrush had lower 
trimming losse 
130k. water than when they ar pre cties tested (Unit | 
heated 10 min. in 165k. water or not Iarlyport ood 


it all 13, Nov. 1956 


higher when ict 
than the other 
Porto Rico and 


lechnolog, 4] 


tuber 0) mun. mn vari 





irbon treat 
ik droh 


large 


laste of latter was matenalls he a single polypeptide. ¢ 
Wp! wed by a pre-incubation with 
NaOH or by use of the en 
Protease lakamune hes 
plit off 


phopi tein 
i } 


ment improves taste of the 


zate but it also 


part of the tryptophan J. of Sei 


dilute Ccmnov"e i 


“VTi 


rthopho ph if ence of Food €* Agr (10 629-37 
Removal of 1956 
vith intestinal pho 


treatment 
from 

I 
orthopho ph ite 
phatase howe not 


the taste 
['ryptic casein 


NEPIONS  Dehydrofrozen Apricots 
hydrolyzate on Asa 
dehvdrofreezing offers 
intages Ove! onventional freezing 
Among these are the 


method of food preservation 
chromato numerous ad 
bitter 


ippears ft 


fractionation paper 


vielded an extremely 


vhich ubstantial re 


1957 








l l ita Hippiig ind 
t i f ith ) App ent 10 
} ; 
| ts tia i tant 
! iT] MbdDorato id jill 
trial Lh rormer m ylved 
t ! fruit inactivation of 
17 pit { f Tol deh dration 
} netho of using the product 
| i p bruit known 
; ; " freezin 1p p ed 
i¢ ible 
Prevention of browning is Dest 
mi plished ) treatment vith 
() olution im a p Oct 
Vhole apricot dipped | 
tal Hution at room 
i} itu I hie Truit i th l 
{ pitt n 4) la S¢ id dip 
r | ia U.4 lution. Stain 
ter WAS) il | 1 th 
pill p ( iW tl I if i 
f un aft th ( id 
Dehydration i imicd out in a 
rt j ict | th i 
&, Vf n. (,00 prod 
t tained at iglit 
eduction ia it 4h it di ulb 
! npcratu not W) | mid 
t-bulb ¢ np itt I ii) | 
ytabilit | package md troz l 
} ict i Sain 
i if ) | ie) ' { | Ho { 
ible loss im jualit Organolept 
tests showed that made from thi 
) t 0d tho nad 
i i j ntionall Tre 1 apricot 
| THLE trial laborate 
i A nodil | yh viiat 
\ stro ition SO) ind 
! tim i crc Usé 
rhit | t dip ma |? 1 t 
ition replace | th id dip 
Rat ol pra i \) yn./ ft 
I Ith Sper | | i! l 
the tra under n le 10 fpm 
Ih treated fruit is dned for 
on WO n tra in a com 
m 1 prune-d iy tunnel at not 
Cl Wy | in bulb tcmperature 
Product is packed and frozen in 
| Trial pa ' I ( ( 
t Traliic ial ( hie ved 
that | na in textu VCT¢ 
I] 0d Food Technol t59 
} Oct. | ( 


Fungicidal Wax Coatings 
Up Fruit Storage Life 


st ie Life wt fruit il} ta 
at be 1 1 | matin 
vith tun lal wax, though its use i 

tra to pure food ilations of 
] iV countrK 

Man of the Badam Alphon 


0) variety, were treated by dipping 


emulsion of 1.7-2.7% fungi 
dal wax (micro-crystalline parafhin 
low-melting point thermo 
plastic terpene resin 31 parts, olei 
icid 7 parts, triethanolamine 17 part 
phenylphenol 5 parts) for 1 min 

followed by draining and drying in 
i current of air at 100-125 I. for 
1 ith 


Ihe treatment lessened phi iol 


il losses in weight, increased 41 
tention of vitamin C and moisture 
delayed ripening, decreased waste and 


fruit 


WCTC decre 


increased storage life of the 
from disease sca 
untreated controls, to 
9% in treated with th 
1.7% emulsion, and to 11% in fruit 
treated with the 2.7% emulsion 

J 

f 


from 36% in 


Mango 


of Science of ood @& Agr 7(10 


73.76. 195 


Firm Summer Butter 


Spreadability of butter can b 
reatly influenced by proper treat 
ment of cream prior to churning 
ind careful control of the churning 

j 


vorking pl ) edure 
One result of this research ha 
been production of butte 
rom fat of high iodine value 
olidification point ) that is firm 
high as 7O0I 
thi the cream 


UIEDLITICT 


mad 


it temperature 1 


lo iccompli hy 


hould be ripened at fOl'. or below 
hurned between ) ind +] 
ished and worked at thi tempera 
ture. Great care should be exercised 
to prevent a temperature ris dunn 


hurning as the result of warm au 
ny thee 


In iddition 


hur 


to increased firma 


finer distribution of water is attain 

ible by the Id proce Milchwi 
enschaft (Nurnberg, Germany), 1] 
2 Aug. 1956 (in German 


Kaffir Beer Studies 


lraditional drink of the 
people of Africa, kafhr beer, 1: 
crag vith a ple isantly 
ind the thin 
l'reshly prepared, it rarely contain 
than 4 ilcohol, but since it 
consumed while actively 
ng, it may contain 1-8% It al 
ontains U.5-0.¢ lacti 
t-10 olid 
Ihe beer i 


od 
upphed t 


Bantu 
i be 
tast 


Pitic | 


Oul 


consistency of! 


nore 
ferment 


iid and 


brewed by employer 
O WOTKCI 1 
ration It is 
everal municipalities in_ the 
Natal and ‘Transvaal 
municipal 


ind part of 


brewed b 
prov 
Pro 


brewe ries 


theu also 


ices ot 
duction in 
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amounts to about 785,000 U. S. bbl 
almost the same as the production 
of conventional types of ile, beer 
ind stout 

Kafhr beer i produ ed from a 
mash of malted kaffir corn nila 


ind unmalted 
Mash is first allowed 
naturally, the temperature 


of souring favoring growth of ther 


to milo or sorghum 
kafhir or maize 
to oul 


mophilic lactic acid bacteria such as 
L,. delbrueckii, which predominate 

When sufficiently acid the mash i 
boiled parth cooled, and more malt 


is added 
fermentation of th 


anc 


l’ormerly 


mash wa pontaneous everal 


pec of yeast with 
S. cere’ 
modern bre 


be idded to the ooled Wa h 
lermentation lasts 4-8 hi 


participated 
isiae predominating. In the 
WCcri ulture yeasts ma 
ifter 
hich the beer is ready for con 
Straining of husks is the 
mly clarification treatment. As it i 


arunhk 


umption 


fermentation 
thi lJ 
limit d 


ictive 


native do not like 


vhiile il 
nd because 

beer cold, product has a ver 
torage life, though keeping it unde: 
(OM pressure extend thi 
iby ] of Science of ood €& Agr 
101-1] Keb. 1956 


considet 


Breadmaking Properties 
Of Irradiated Wheat 
Loaf 


from wheat 
125,000 rep 
of the control 
results were produced at higher do 
ig Vhi other 
reached in a series of tests d¢ 
of flour 
idiated at level 


bread mad 
level of 


nprovement 


properti« ot 


rradiated at a 


howe 
over those but inferior 


ind conclusion 


were 
: 

med to evaluate propertic 

milled from wheat in 


up to 1. 000.000 rr 


Sample of hard red winter wheat 
were given dosages of 125,000, 250 
OOU QO.000 and 1.000.000 rep, 1 
pecti ely, and milled to an averag 
Hour extraction of 60% A control 


mple wa milarh prepared 
Biological test h 
ination 


wed that germ 
originally 95 was 1 
with j do ve ol 


duced by nearly 4 


125,000 rep and practically to zero 


by th | Q00,000-rep treatment 
here vas no immediate change im 
fat acidity, protein olubility, or fluor 


escence of acid extracts of the grain. 
Biochemical 


ular decrease in 


inal ( howed a reg 
value 


1 
marked 


edimentation 


with increased radiation 


’ 
ind regular increase in maltose valu 


ind a corresponding but drastic in 
crease Wh MAaxXwmNuh imylograph Vi 
sity 
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Dow flavor intensifiers work well separately or together— 
giving added sales-appeal to ice cream, baked goods, 
candy and flavors! 

Music to your ears! Referring, of course, to the sale 


a 
‘ports you ll he: vhe 0 e Palatone™ and Cyclotene® 
| d rl ] ] ( i i | \ ( 3 l ea ‘ se ny af ‘0 my ted scndiath v" ‘ ; ie rte 


and sales appe al! 


Palatone® is one of the rare flavor materials whose aromas 

CN » | ' va | hg’ © closely resemble their tastes. Its distinet caramel-butter 

SW ( ( Sc ( Se scotch odor empha izes the sweetnes of most blend 
Palatone is also successful in compounding rich vanilla 
and chocolate flavors 


Palatone and Cye lotene work very we I together as flavor 


Palatone and intensifiers. Cyelotene has a maple-licorice flavor, with a 


suggestion of walnut, which highlights the customer appeal 

] l of we cream, baked goods, candy, tobaceos and peanut 
Cyc olene products, 

Technical bulletins and amples are yours for the asking 

You'll be sales ahead by writing on your letterhead to 

THE DOW CHEMICAL COMPANY, Midland, Mich., Dept. FC 8691 


YOU CAN DEPEND ON 
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COUNT’ EM! 


CYCLOTHERM 


CUTS 


STEAM PROCESSING 


costs 3 ways! 


1. FUEL COSTS Cyclotherm Cyclonic 
Combustion means just what it says 

controlled fuel and air, whirling at 
200 mph, forming a cyclone in the 
furnace! This high velocity burning 
assures maximum efficiency in com 
bustion and heat transfer, resultiny, 
in lower fuel consumption 


2. MANPOWER COSTS A fire without 
a fireman! Electronic controls operate 
the Cyclotherm safely and automati 
catty. Smaller models cycle on and 
off as steam is required. On larger 
models, precision modulation coordi 
nates the fuel-air ratio to the load 
demand, from 30% to 100% of rated 
capacity 


3. INSTALLATION AND MAINTENANCE 
COSTS Cyclotherm is factory assem 
bled and factory pre-tested. All you 
do is make five simple connections 
50% maintenance savings are not 
uncommon. Return tubes cleaned in 
minutes with no removal or replace 
ment of refractories. No standby unit 
needed 


And remember — one-third smaller than ordi 
nery generators of similar capacity, a Cyclo 
therm fits almost anywhere. Many plants have 
installed two Cyclotherms for utmost flexibility 
and power. Burns gas or oll with quick change 
over. 18 te 500 hp, 15 te 200 psi 


NL SIERO 
CRAEQRIQOA 
CLOTHER M 


ane wot wartt pemee anton’ 
am 


Cyclotherm Division, 

National-U. 8. Radiator Corp 

3024 E. First St., Oswego, N. Y 

Please send me a free copy of your booklet 
giving full information on Cyclotherm Stearn 
and Hot Water Generators 


Name 
Company 


Address 
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quality from 
i urprising| 
tl | | 
though ther i i accTca 
rumb and loat-volume charact 
ges bevond 250.000 | 


hnologs 25-3] 


Foaming of Egg Whites 
Improved by Additive 


| vhite to mild 
treatinent 1 composition 1 
immed which, when added to othe: 
untreated egg-white vill WNprov 
wning property of the latter 
Ihe patented procedure is cat 
id out as follow Alkalin igent 
Wm aqucou 
NaOH, ar 
hites im sufficient quantity to caus 


olution tO ( imple 


introduced into egg 


il 
relation at room { mperature, ¢ 
entrations of | by weight ar 
desirable 

cl begins to form immediately 
Ipon addition of the alkah. and n 


1 few munute he ma ( moa 
ohid rubber ondition Ihe final 
tep is restoration of normal pH b 
the addition of an edible acid. Pr 
uct can then be used as an additive 
fo inprove vhippin propertics of 
untreated egg whit 

Other desirable teps im prepara 
tion of the additive are addition of 
H.O, to the whites to free them of 
1.S, and homogenization of final 

duct to break up insoluble pr 
tcin precipitate 

Dependin on th 

lneved, the additi 
bined with untreate 


titi rvil from 


Irradiation Stops Sprouting, 
Ups Sugars in Potatoes 


tee of irradia 


Hon on sprout pre ntion and chem 


] ypermn it 


il omposition of potatoes may he 
ummarized as follows: Gamma do 


res Detween 0x 10° and 2.1 x 10 


chnitely inhibit sprouting during 


rage, and dosage 


» mcrca the 
| 


prout 
‘posed ti 
iitensitv 
ind 2.5 x and 
perforat polyethy 


) | ind } relati 


I | lll 
> week 


nonth ests we discontinued 

yu Panel taste 

test indicated no preference fol 

ontrols over irradiated potato . al 

though it was obs¢ rved that potatoc 5 

exposed to the two higher reps had 
wecter taste 

Reducing sugars were determined 

radiated and control 

ind r incubation 

( In a second set of 

eruments non-irradiated potatoc 

re removed from storage at appro 

priate times and irradiated Reducing 

ugars were determined as befor 

ifter incubation with invertase. Both 

tests showed an increase in reducing 

ugars after irradiation.—Food ‘Tech 


noloe. 4 8) 


Preservation of Shrimp 


Deterioration and discoloration olf 
freshly-netted shrimp can be inhib 
ited by storing them im an aqueou 
dispersion of a wate! oluble dextran 

According to the patented proces 
the dextran forms a film over the 
urface of the shrimp that prevent 
oxidative hange ind retards bac 
terial growth and multiplication 
Shrimp thus treated re ich their des 
tination free from brown pots ol 

lemish 

The dextran vhich are high 
molecular weight polysaccharides, 
nay be produced bacterially. Ac 
ording to one method a sterile aque 
sus nutrient medium is inoculated 
th Leuconostoc mesenteroides and 
neubated at 80 F. for 12-48 In 
When mentation 1 
dextran is precipitated purified, ind 
dried, Dextrans of various moleculat 
veight can be produced 
Concentration of dextran i 


compl t¢ 


toring medium 
ind 10 D 
<tran has a mo 

. 000 and 
unhydrolized d 


29, Aug 


Bactericidal Ice 


Addition o in| amphoten ul 
ictive agent to water about t 
frozen is the patented feature of 


for making bacteri idal 


ice suitable for preservation of 
ind other fo (he agent 
ufficient ricidal activit 
completely inhibit growth of 
lesirable bacteria while being un 
tandpoint 


| 
t¢ 
i 


li 


t 
} 
i 


=| 
nable from the 


lth 
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FOOD ENGINEERING 


says Foreman of 


BURNY BROS. BAKERY, CHICAGO 














Setol 


Oil AND 
GREASE 
SOLVENT 


Garage and stockroom floors in Burny Bros. large, modern bakery get daily 
scrubbing with a Job- Fitted Combination Scrubber-Vac and Seto! Cleanser 


THEY'RE an unbeatable team wo speed the cleaning of 
oily, greasy floors. Here's why: A Scrubber-Vac completely 
mechanizes scrubbing. It applies the cleanser, scrubs, flushes 


all mn 


one operation! Job-fitted to specific needs, a Scrubber-V ac 


if required, and picks up (damp-dries the floor) 


provides the maximum brush coverage consistent with the 
area and arrangement of the floors. Its teammate, Setol 
Cleanser, is specially designed for the greater speed of 
combination-machine-scrubbing emulsifies grimy oil 
and grease instantaneously for fast, thorough removal by 
the machine's powerful vac. Moreover, Setol retains its 
strength longer than average alkaline cleansers. This, too, 
speeds the cleaning process ... saves on materials and 


cuts operating time of the machine, which in turn reduces 


FINNELL SYSTEM, INC. 


Oniginatora of Power Scrubbing and Polishing Machines 


JANUARY, 1957 


labor costs. The Scrubber-Vac shown above is Finnell’s 
213P, for heavy duty scrubbing of large-area floors, It's 
self-propelled, and has a 26-inch brush spread. Cleans up 
to 8,750 sq. ft. per hour (and more in some cases), depend 
ing upon condition of the floors, congestion, et cetera 
(The machine can be leased or purchased.) Finnell makes 
a full range of sizes, and self- powered as well as electric 
models also a full line of fast-acting cleansers. In fact, 
Finnell makes everything for floor care! Find out what you 
would save with combination-machine-scrubbing, For 
demonstration, consultation, or literature, phone or write 
nearest Finnell Branch or Finnell System, Inc,, 5701 Ease 
Street, Elkhart, Indiana 


cities of the United State 


Branch Offices in all principal 


s and Canada 


BRANCHES 
IN ALL 
PRINCIPAL 
CITIES 


Pr verphing 
| FINNELL 
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NS of QUALITY 


22 MND 


onditioned, 
iner 
lavored 


especially suitable for seasoning comminuted luncheon meats, smoked, cured 
and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 
texture, is a better binding agent and can be used in greater quantity 


for maximum fill. 


But, whether you produce prepared meat products, dry food mixes, frozen 
foods, ice creams, soup mixes... if you want finer flavor, better texture, 
controlled moisture, increased solids, and improved shelf life . . . if you want quality 
at no extra cost... you can get it with the OK BRAND DRI-SWEET 

Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 


a combination of so many advantages in a single conditioner-seasoner. 


The Hubinger Company 


KEOKUK, IOWA 


Write today for detailed data on 
how OK DRI-SWEET Corn Syrup 
Solids can help you improve your 
production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 
Hubinger Customer Research 
Service OK too. 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON CHARLOTTE + PHILADELPHIA 
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Satisfactory surface-active agents 
are those having at least one basi 
nitrogen atom with at least one 
iliphatic chain of at least 6 carbon 
itoms attached thereto, and at least 
one free carboxyl group attached to 


one of the basic nitrogen atoms by iT TOOK MORE THAN 


means of a bi-valent low-molecular 


| dg g group. 
"Teed ena are octly di-ami AN EGGSHELL ee 


noethyl glycine and di-octylamino 
ethyl glycine. These are added to 
water at the rate of 0.08g./]. and 
0.02g./1., respectively, and air 1s 
blown through the water while it is 
being frozen 

Another suitable combination is 
0.05g./1. of docecyl di-aminoethyl 
aminomethyl-salicylic acid and 
0.05g/1. of di-decylhydroxeythylami 
noethyl glycine Other pairs of 
igents are available having the gen 
eral formulas of the pairs indicated 
above U.S. Patent 2,755,191, July 
17. 1956 


Alkaline Treatment of Hops 
Increases Their Bitterness Time was when smart housewives dropped an 
Beer bitterness is now known to eggshell in the pot to keep coffee grounds 


be due in a large measure to con collected at the bottom. But the advent of 


version products of the humulone of 
the hops during boiling modern spray drying methods has produced 


Since it is known that this con the “instant” beverage and made the old coffee 
version is hastened by alkaline heat 
ing, pretreatment of hops by this 


method has been suggested by Kol es : 
bach. Govaert and others. To get a Today, efficiency engineered Ducon Cyclone 


pot just a memory. 


more precise measure of the effect Collectors help to assure success for the coffee 
in alcoholic solution of humulon ? . , , 
was toflel with 01 M Metld te processor's secret of solubility. This main- aes. sm 
periods up to 32 min. before neutra} tenance-free equipment is providing uninter- TYPE $D 
izing and adding to boiling malt 
wort 

Bitter substance content of bee: quality control for all types of spray drying applica- 


rupted service with a high degree of recovery, plus 


produced — by these additions in tions. Minimizing particle breakage, the unit not only 
creased about 24 times over that 


made with no alkaline treatment, 


ind about 50% over beer hopped in the marketable product. Like all Ducon Collectors, 
the normal wat 


collects valuable fines but returns them as part of 


Maximum bitterness occurred afte: it is a result of the kind of engineering which has 


boiling the humulone in alkali fos made Ducon “the name” in dust control 
16 min. Similar but less pronounced 
results were obtained when lupulin, There is a Ducon unit for every dust collecting prob- 
which contains resins as well as ae : 
: lem. Send today for descriptive literature. 
lhumulone and lupulone, was treated 


Indicated saving in hop usage was 20 





of CANADA, Ltd, 


() * — fian Branch: THE DUCON COMPAR 
The alkaline treatment is of in - name in dust 215) tf AMILTON, ONTARIO 
terest to German breweri nce rN con'? 


there is a possibility of using it with 
out violating the “Reinheitsgebot”’ 
or “purity law” that applies to Bavar 


bee! Ihe process needs more COMPANY 


tatives in Principal Cities 








halk 


stud ywever, since the pretreated 147 EAST SECOND STREET, MINEOLA, N.Y. + Sales Repres 


hop boiled only a short time in 


wort W issenschaftliche Beilage 


Vonatsschnift fiir Brauerei, 9(7), 75 
77 195; 
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To the customers of Hazel-Atlas — indeed, to any 
manufacturer or processor who needs glass pack 
aging — Continental Can extends a warm welcome. 
For the same skilled designers and craftsmen who 
have made Hazel-Atlas one of the nation’s leading 
makers of glass containers, are now at your 
service when you call Continental. 


HAZEL-ATLAS GLASS joins 


...to bring you the most complete 


Beyond this, you now have at your disposal the 
facilities of one of the world’s leading makers of 
containers of all kinds. The Continental Can Com- 
pany, through its various divisions, provides a 
wide range of technical services and merchandis- 
ing assistance. Its research laboratories are 
nationwide in scope, up-to-the-minute in equip- 
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CONTINENTAL CAN 


packaging service in America 


ment, and staffed by the foremost experts in suc- 
cessful packaging. 


Continental’s ever-growing facilities can best be 
summed up in terms of benefits to you—complete 
packaging service to meet every packaging need, 
backed up by assured fast delivery, wherever 
your plant may be located. 
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VISIT OUR BOOTH 1664 








Bower 
MoTor 
Unit 





PLANT MAINTENANCE SHOW 


Burk FrourR VAN | CLEVELAND JAN. 28-31 


Loading flour at mill to either 
Airslide van or Airslide car. 











iz 7 Scarce 
[f | 
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All the way ... from mill to bakery... 
with FULLER PNEUMATIC CONVEYING SYSTEMS 














TA 
Ba 


Unloading flour with Airslide transfer unit from Airslide car to Airslide Airslide bulk flour van delivery to bakery. Note Fuller blow-through 
bulk -flour van type feeder charging flour from Airslide fluidizing conveyors in bottom 
of van connected to conveying line to storage bins in bakery. 


Now, for the first time, because of the joint facilities of Fuller Company 
and General American Transportation Corporation, a complete bulk 
handling system is made available under one unit responsibility. All the 
way, from the minute flour leaves the bin in the mill, until it arrives at its 
destination, it is handled in a completely sanitary manner, free from 
comtamination 

No matter if the bakery is located on a siding or not, Fuller is able to 
furnish equipment for unloading and delivering to your plant 

In addition to complete Airveyor® car-unloading and in-plant 
systems of the vacuum or pressure type, or combinations of both, Fuller 
has designed and built the Fuller Airslide®) Portable-Transfer Unit, 
extending the field of application of both the Airslide bulk car and Airslide 
bulk flour van. Smaller bakeries, as well as large, can now realize savings 
possible by handling bulk flour. 

For bakeries remote from a railroad siding, Airslide bulk cars can be 
unloaded with the Airslide Transfer Unit to Airslide bulk flour vans, the 
van discharging the flour direct to storage bins in the bakery. For the 
bakery having a siding, the unit can be used to transfer flour directly from 
Airslide cars to storage in the plant 

The Airslide transfer unit is a unique combination of the F-H Airslide 
air-activated gravity conveyor and Airveyor pressure type conveying 
system, wherein the flour is ideally fluidized by the Airslide for charging 
into the conveying system by the blow-through type of feeder. 

Fuller is also in a position to furnish, for appropriate applications, 
principal system-proved components for in-plant conveying, such as 
blow-through feeders, rotary air locks, diverting valves, switches, and 


Airslide conveyors 


FULLER COMPANY, 114 Bridge St., Catasauqua, 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


288 Chicago * San Francisco * Los Angeles * Seattle * Kansas City Birmingham 
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Unloading bulk flour with Airslide transfer unit direct 
from Airslide car to storage bin in bakery. Note blowers 
installed in bakery furnishing air for conveying and for 

actuating the Airslide Fluidizing Conveyors. 


eae me 


pioneers in harnessing AIR 
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QUESTIONS & ANSWERS 


THIS MONTH’S PROBLEM 


Question—We are faced with the 
problem of sterilizing chopped vege 
tables, which are saturated with pick 
ling brine. Furthermore, the chopped 
vegetables should be cooled again 
atter heat treatment. We have ex 
perimented with a jacketed kettle 
and find the process very slow, and 
the continued agitation very labor 
ious. Can you suggest a better way? 


NOVEMBER PROBLEM 
Making Pizzas 


Vhe Question Was—Our bakery is 
planning to make pizza pies. But 
we need better formulas than thos 
now being used for preparing the 
dough and various fillings 
come to our aid? 


Answer—Not having 
mulas, of course, puts us in a posi 
tion of not knowing if ours are as 


Can you 


your for 


good as yours. ‘Too, you don’t men 
tion specific fillings you'd like to use 


But the following are worth trying 


Pizza Dough Formula 

| lour 
Water 
Yeast 
Salt , 
Shortening 20 tablespoons 
Olive oil Sufficient for kneading 

Processing Directions—Fill mix 
ing bowl with flour, make a well, add 
water along with dissolved yeast and 
salt, and then mix thoroughly. Now 
add melted shortening, and knead 
until elastic and pliable. Pour a 
little olive oil over dough, knead a 
few minutes, and flatten to thin 
sheets the size of bake pans 

Now try any of these four fillings 


1. Cheese Filling 
Mozzarella cheese (sliced) 
Olive oil 
l’omatoes (fresh and cut up) 
Onions (chopped) 

Oregano 

Salt and pepper 
Directions—Level tomatoes 

dough sheet brushed 
Now put on sliced 

again with 

and pepper, and 

min. at 425] 


to suit 
and 
onions 
with olive oil 
cheese, brush 
sprinkle with salt 
bake about 30 


Over 


olive oil 


2. Sausage Filling 
Chopped garlic sausage 10 Ib 


FOOD ENGINEERING, JANUARY, 


Cut and peeled tomatoc | 
Olive oil 14 
Directions 


Ib 
Cook sausage ibout 
(Half of the 
sausage could be re placed with sliced, 
fresh mushrooms.) Pour oil-cooked 
sausage (or half-and-half sausage and 
mushroom 


min. in olive oil 


Ove! dough, idd toma 


toes, into dough 


Bake 


and pre them 
3 hr. at 350] 
3. Anchovy Filling 
Directions—Pr 
(cut up, if 
brushed 
chopped onion ilt 


anchovy fillet 


necessary) into dough 


Scatter 


pepper, and (if 


with olive oil 


you want) sliced olives over dough 
Bake ? hr. at 350] 


Ham and Cheese Filling 
Ham (1-in 
Parmesan cheese 
l‘omatoes 


7k |b 

grated 4 Ib 
(pe led ind cut 

up) 12-15 lb 

Olive oil Sufficient 

Basil l’o 
Salt and pepper 

Directions—Sprinkl 


olive 


pi CC 


sprinkle 
lo taste 
ham and 


tomatoes ove! oil-brushed 
Season 
with cheesc 
at 350] 
Perhaps some FE 


submit good pizza-filling formula 


dough and sprinkle well 


Bake ; hy 


ind olive oil 


readei might 


Rayed Packaging Materials 


Question—Your Special Report, 
“Progress in Flexibles Offers New 
Package Opportunities,” (FI Nov 
"96 p. 69) contained some interest 
ing highlights on treating pa kaging 
materials with radiation 

Ihis leads me to inguire if 
have any further information on thi 
I’'m_ particularly 
in knowing if we, in the 


you 
ubject interested 
food in 
dustry, can expect new and _ better 
packaging materials through applica 
tion of atom chemistry? 


Answel 


tensive 


\s you perhaps know, ex 
experimental programs ar 

field of bom 
food packaging 
with 


now underway in the 
barding pla ti type 
radiation—and 


materials with 


out the use of heat and pressure 


In general, such new radiation 


polymerized” plastics are and 
istant to heat 


ntheti pol mer 


pure! 
more ie ind corrosion 
Som films even 
Ome | vith harder finishe 


Ext Ive Inve 


1) grat 


tigations are und 


! 
opoivmerization 


1957 





ing radia 
tion from nuclear sources o1 particle 
iccelerator I< hnique involves de 
positing a chemically bound phase 
of a 
rene, et in the 
initiated by beta o 
mma radiation 
Such 


in some 


| 
econdary polymer vinyl, sty 


tarting film, the 


proce being 


modified pla ti 


him 
( xhiibite al 


different fro 


mstance 
for propert 
tarting film 
Possibility of trying out th 
nique on cellulo ind it 
tives 1 
Researchers al 
i lits of u ny 
1. Producing 


idhesive 


under con 


Prepa iy 
film 
Resin-impre 
papel 
Building color tailor-made 
into film papers and for 
Bonding resin direct| 
fibers and film 


nati 


Improving Noodle Quality 
For 


fime we ve 
manufacturing 1 rolled e 
le, for which we had a fairl 
‘ood demand. Latels vi noted 
that competitive 
uct on the for helve 
md more 
color than our product 

urtace of these 


Question om 
been 
nood 
many of th prod 
have a 


deeper iftractive 


much 
yellow 

Furthermore 
moother 


competitive product ecm 





HOW TO DO IT? 
Readers are 


invited to submit to 
ENGINEERING 
his Month's Problem Se 


answers will be published with 


FOOD answers to 
question 
lected 


credit (unless you specify otherwise), We 


rates 


JUST ASK US 


Subscribers 
food engineering question We under 
to the best 

undertake 


informa 


pay spac ( 


ilso are invited to send in 
take to provide imswers, tree 
ibility We do not 
Give full 
Your identity will 


of our 
costly investigations 


tion and your name 

not be disclosed 
Write to Questions & Answers Editor 

FOOD ENGINEERING, 330 W., 42nd 


St., New York 36, N. Y 





Low-cost marking attachment pays for itself 
in weeks... Saves thousands of Jevery year 


Imprints 1, 2 or 4 sides of cases in single pass 


Friction-driven ROLACODER 
markers do your marking auto- 
matically save cost of manual 
stencilling or stamping. Designed 
for easy do-it-yourself installation 
on existing conveyor lines, case- 
sealers, etc. They use quick- 
change rubber type or dies, hold 
8-hour ink supply. write tor descriptive 


ADOLPH GOTTSCHO, INC. 


< ROLACODER twin-action markers 
.-- for imprinting codes and lot numbers 
on 2 or 4 sides of cases simultaneously 
.-. without requiring cases to be turned. 


an ROLACODER single-side marker fo: 
accurate spot imprinting of brand 
names, varieties, code-dates, lot num- 
bers on cases, cartons, fibre drums, 
bags, etc. 


Automatic 
Production-Line 





Hicks 


Dept. G, Hillside 5, N. J. 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 


CODING, MARKING 
IMPRINTING 
MACHINES 





ASHWORTH BROS., INC. \ieyammme 


WINCHESTER, VIRGINIA 


Ailenta + Bulalo + Charlotte, N C 
Greenville, 5 C + Los Angeles + Lox 
Seattle 


Soles 
Engineers: 


* Clevelond + Dollas + Detoir 
+ New York + Philadelphia « 
+ St Lows « S Paul « Conodion Rep , PECKOVER'S LID., Toronto + Montreal 


WRITE FOR 


OMC.56 


Rochester 
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r—We assume that you are 
1 go d gi ide of egg yolk and 
itisfied yourself by 


that yout 


chemical 
ompetitron 
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the difference 

urta ippearance wiht you have 

ult of your 


competitor i different prov 


color and 
noted 1 crs like Vi ré¢ 


and ( QUIpiive nt 


Klay, many noodie manutactul 


ire producing an extruded noodle, 
IWLIXCT 
uitable die. The 


fo eqiuipmeé nt 


using i ontinuous-ty pe, 


kneader-pre ind a 
Cl milar 
manufacture of macaroni 

ind paghetti 

rated at about 


With flour 


i constant rate 


item ind it: usually 
1,000 Ib, per hr. 
ind egg solution feed 


thie produc t 





Q.—Have you any information on 
glazing boiled hams and carmelizing 
the glazing material? 


A—V'irst prepare the glaze by heat- 
ing to about 125F. in jacketed ket- 
tle, three 5-lb. cans of Karo corn 
syrup (dark), 6 Ib. of gelatin, 18 
oz. of paprika, 12 0z. of cloves, and 
3 gal. of water. ‘To this add 6 lb. 
of burnt sugar for its carmelizing et- 
fect. Amount of burnt sugar can 
be increased or decreased, according 
to color desired. Either dip hams 
into glaze or brush on the glaze, 
which sets immediately. 
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SIXTH ADVERTISEMENT OF A SERIES 


GLASS CONTAINERS 








18 CALORIES 


Surprise you that there are only 18 calorves in 
level teaspoonful of sugar? (Some people we 
ked guessed as high as 600.) Yow ll normally 

use up as many calories as you get in a tea 


poonful of sugar every 7/2 minutes! 

















PAY-OFF THOUGHT 


The short, sweet message in the “‘box’’ above fewer calories than they may have believed. 


ippears in all the big full-page newspaper and — ‘The fad for artificial, coal-tar sweeteners exists 

magazine ads published by Sugar Informa because of misinformation about sugar. 

tion, Ine. Kvery ad that carries the 18-calorie mes- 
lt makes mighty reassuring reading to just sage runs to more than 100 million impres- 
hout everybody who likes good foods and sions. They’re good impressions —/asting 

beverages. ‘This thought pays off to every im} ressions. 

body who makes, distributes, or sells these Surveys show that virtually every reader 


ugar-containing products. remembers that a spoonful of sugar contains 


Nf hows people that sugar contains a lot only 18 calories. 


SUGAR INFORMATION, INC., NEW YORK 5, NEW YORK 
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Hamilton Kettles 
Choice for 
New Howard Johnson 


Commissary .. .- 


a 


( 


a i ? 
a 


| 2 ee Cee Ge 


Fred W. Scott, manager, reports, ''We tried all type and we believe that Hamilton kettles are the finest, moat efficient 


on the market.”’ Recently installed kettles: one 200 gallon style CG Mix Cooker, three 300 gallon style SA kettles 


The new Howard Johnson Food Commissary, Miami, Florida, selected Hamilton Kettles for fast cooking, sani- 
tary design and stainless steel construction. 

Chef O. E. Rathfeldt likes the way Hamilton’s extra large kettle diameter gives fast cooking, increases 
production. He also says streamlined, sanitary design makes equipment easy to clean, saves valuable down 
time, and the stainless steel construction protects against corrosion, guarantees unusually long kettle life. 

More and more food commissaries, meat packers, canners and other members of the food processing industry 
are turning to Hamilton for fine kettles and prompt service. For information on the complete line of Hamilton 
Kettles, call Paul Hock, GRandview 1-4110 or write. 


HAMILTON COPPER & BRASS WORKS 


Division of the Brighton Corporation 824 State Avenue Cincinnati 4, Ohio 
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sing down of food process areas with chlorinated water prevents 


: from building up on floors and in difficult to reach spots. 


HOW W4GT IN-PLANT CHLORINATION 


cuts clean-up time and keeps plant cleaner 


At a large eastern quick-freezing plant, slime accumulation on 


processing floors was a problem. It was necessary to halt production 


runs frequently for clean-ups. 


Wallace and Tiernan Chlorinators were installed on the plant 


water 


tem and all water in the plant is now chlorinated. Besides 


eliminating slime on processing floors and equipment, In-Plant Chlor- 


ination helps to maintain a higher level of plant sanitation with 


greater ease. Clean-up times have been reduced as much as 50%. 


Floors are no longer slippery from slime and accidents from this 


source have been virtually eliminated. 


For information about W&T In-Plant Chlorination send for 


Bulletin #1-58. 


WALLACE & TIERNAN INCORPORATED 





25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 





Per 


aud "| MERCHEN GRAVIMETRIC 
ot 


\ ee <7 FEEDERS & METERS 


- 


‘4 
’ 
a 


for dry free-flowing materials 


e automatic batch control 
e continuous blending 
e materials accounting 


Accuracy 1°, 
Rates 3 to 3000 Ibs. per min. 


Write for Bulletin No. M-32 
WALLACE & TIERNAN 


INCORPORATED 
25 MAIN ST BELLEVILLE 9. N. J 
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ne manufacturers find 


to provide cooling, such 
] 1 


if advi 
as by a ing on the extruded 
heet 

A COM pa t recent develop 
ment involve 
die block with actual extrusion sur 
faces of the plasti material ‘Teflon 
(his is sometimes done by insert 


I'eflon block in the die bloc 


omctim by facing the extru 


quipping the me tal 


n surta vith ‘Teflon sheet 

The rest is to reduce friction 
capacity, and 
in exceptionally smooth and 


most glo \ 


1icrCadas¢ pi 


urface. This is appar 
cently the yurce of the appearance 


you have noted in your competitor 


product 
| furthe information you might 
contact Ambrette Machine Co. or 


De | isc) Machine Co., Brook 


Curbing Accidents 


Question—The number of in 
juries in our plant has taken a sharp 
upward climb during the past year 
It’s actually reached the stage where 
we must take drastic action to stem 
these accidents. Before proceeding, 
however, we'd like to enlist your aid 
in the form of suggestions 


r—Ilirst thing is to set up 
an accklent-prevention program in 
your plant. But before such a_ pro 
uccessful, it 
hould have full cooperation of thi 


ram can become 


entire personnel—top management 
ind factory workers alike 

Workers must have a complet 
understanding of an industrial safety 
program hey hould have precon 
ceived ideas about safety, and acquire 
the right attitude toward a job and 
its hazard 

Such a 


prise a general safet 


ifety program might com 
commiuttec 
hairmaned by the plant manager, 
uperintendent, etc. And 
this committec ild, to be more 


cngineet 
effective, be made up a number 
f sub-commiutte like inspection 
nd investigating committe You 
be the judge of the number making 
ip these committe 

few specifics about these com 

a general com 

Instructing employee 
practice 

Stimulating afety practice 
use of literature from 

Safety Council; strates 

potting of signs, poster ind slo 
ins throughout the plant ind mak 
appeal to Ipervisol ind 


ket 


leaching new men the haz 
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Ni 
ew NEMA RERATEO 


Lovis A 
iis M 
AST-(RON HOUSING 
Ss 


FOR Awy 
POSITION 


Jouis Allis announces its LA line of right-angle gearmotors 


with new NEMA rerated L.A. motors 


Now available 
1/3 to 30 hp 


for all applications — in sizes from 
go into the many design features F ed from hat d- 
t gearmotor, let's take S a to close 
other advantages - rive great sr ef ficien y 


Before we 
of this compac 
a 100k at a few 
First of all, you can get j - 

P flange-mounted units. e The worm ge oa high @! ade 

ave any nclosi\ y é : of wear-resistant 
ave any electr 
mec n needed for e A double-row angular contact beat! ing 

specific ap and @ ball bear ing Pp! ovide for ! adial 
and thrust loads on the worm shaft. 
naft is mounted in tape! ed 


f gear- 
e The output § 
maximum load- 


other wor 
motors ruggZe ‘ e and 
eff icient : roller pear ings for 
to your ri angle gear carrying capacity: 
roblems. e s : 
P e Ample oil-bath lubrication as 
e Both gear and motor housings 4 longer life and minimun maintenance. 
of high-tensile cast iron to p 3 > 11 seals oF al 
maximum § rength, rigidity» and ¢ seals © 5 
apn OO dirt out and permit any 
compactness: ‘ 
mounting ar rangement 
's a line of right-angle geal motors 
very easy to apply: Standa! d 
2 to 36 


sures 


1 shafts keep the 


speed range from Tells 
special speeds also are avail 


Flange-mounted 
right-angle gear- 
motor with new 
L.A. line explosion- 
proof motor 


THE LOUIS ALLIS CO 


’ 
iLW UKEE 7, V C ‘ 
Sih 


For m 
ore data 
, circle t 
his page number on card _ 
ard at back 








Nothing’s known 
like Norda Nodes 
the main spray-drying chamber 


by three cyclone separators are sas spray-dried 


collected here for reprocessing 
into Norda Nodes for you by Norda 


Dust and “fines” drawn from 


You know, by now, that Norda Nodes 
are superior spray-dried flavors made 


in Norda’s model, modern plant, by 


quality-controlled processes unexcelled 


for care and skill. 

These long-lasting, pure fruit flavors, 
with the in-grown richness in-blown 
and locked in almost microscopic, col- 
loid-coated particles, guarantee aston- 
ishing flavor uniformity in your dry 
mixes, fruit-base drinks, and icings. 
The true flavors your products start out 
with, reach users unchanged. Norda 
Nodes mean absolutely minimum 
flavor loss, much longer storage and 
shelf life. 

Your costs, of course, are cut, too, by 
Norda’s quantity-quality production 
methods of making Norda Nodes 

Ask for convincing free samples on 


your business letterhead. 


“Flavor it with a Favorite” 
Norda Nodes 


Norda 


Norda, Inc. 
601 West 26th Street, New York 1, N. Y. 


CHICAGO * LOS ANGELES * SAN FRANCISCO * TORONTO * MONTREAL * HAVANA * LONDON © PARIS * GRASSE * MEXICO CITY 


“&— For more data, circle this page number on card at back FOOD ENGINEERING, JANUARY, 1957 





ards of their jobs and methods of 
voiding injury 

Circulating safety _ literature 
ind posters to all department heads. 
5. Investigating all first aid re 
ports 

6. Checking all accidents with 
the investigating sub-committee and 
making certain corrective measures 
ire taken 

7. Making daily plant inspections 
to check on hazards and unsafe 
practices 

8. Keeping up-to-date safety bul 
letin-boards and inspection reports. 

9. Maintaining a_ fully-equipped 
first aid room, staffed by a 
tered nurs¢ 

10. Providing courses in first aid 

11. Employing special incentive 
like prizes to promote safety 

12. Enlisting aid and advice from 
top management 

13. Determining safe _ practices 
and regulations for certain jobs. 

14. Recommending protective 
clothing, equipment, and devices 

15. Soliciting suggestions from 
\ orkers 

It would now be a good idea to 
chedule monthly meetings for the 
general committee. Such meetings 
must not be postponed, and attend 
ince must be compulsory 

lopics discussed by this commit 
tee might include a review of first 
iid and accident reports for the pre 





O.—Do you have a Salami Cotto 
formula? 

A.—Here’s one: Boneless chucks, 
60 Ib.; pork cheek meat, 25 Ib.; 
regular pork trimmings, 15 Ib.; fresh 
garlic, 3 o7z.; cure (sodium nitrate, 
3 lb. 7 0z.; sodium nitrite, 5 0z.; and 
dextrose, 10 Ib.), 27 Ib.; salt, 3 Ib.; 
cold water, 6 lb.; nonfat milk solids, 
43 |b.; black pepper (ground), 7 
oz.; and cardamon (ground), 2 oz. 
Formula by American Dry Milk In- 
stitute. 





vious month, discussion of problems 
and hazards, determination of cor 
rective measures to be taken, and 
recommendation 

The inspection ub-committee 
hould periodically tour the plant 
ind check for poo! housekeeping, 
lippery floors, unprotected equip 
ment, defective tools, and other 
potential hazards. Written reports 
must then go to the general com 
mittee 

As for the investigating sub-com 
mittee, it looks into all accidents, 
ilong with the department head 
Corrective measures, determined at 
the scene of an accident, and sug 
gestions might then be submitted to 
the general committe¢ 
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Famous Puffin Biscuits Made and 
Kept Fresh With Frick Refrigeration 


The new million-dollar plant of Ready-to-Bake Foods Inc., at 

Charlotte, N.C., cools its entire output of Puffin Biscuits with 

three “ECLIPSE”’ refrigerating machines. Storage temperatures are 
in the low 30's. A fourth Frick 
compressor cools the jackets 
of the dough mixers. Instal- 
lation by Piedmont Engineer- 
ing Corp., Frick Distributors 
at Charlotte. 


Just how refrigeration is ap- 
plied to widely varying in- 
dustries in the Carolinas is 
explained in a recent Frick 
publication. Write for your 


copy. 


Four Frick Refrigerating Machines, with full- pe enna 
automatic controls, in service at Ready-to-Bake >> (eh Ge Pa 
Foods Inc., Charlotte, N.C. WAYRESHOHO PERNA rf 





Learn how 35 manufacturers cut 
costs by using Cyclone Processing 
selts. You Tl find the whole stor 

in this brand new, free booklet 
just off the presses. We've care 
fully selected thirty-five different 
cases from our files covering 
many fields of product process 
ing. Chances are, youll find an 
example of cost-cutting that 
could be applied to your own op 
eration. Take advantage of this 
opportunity to find out how 
others slashed production costs 
with Cyclone Belts. Simply fill in 
and mail the coupon for your free 
copy of this informative booklet 

CYCLONE FENCE DEPARTMENT 


Aue AW aw 


FEE Gees Gna ED cam comp ame come come ame ame ams 
Cyclone Fence 
Dept. H-17, Waukegan, Illinois 
Please send me your FREE Belt 
Booklet on production line saving 


USS CYCLONE 


METAL 


| 

| 

CONVEYOR BELTS 
SPIRAL WOVEN Name 

KG | 

| 

| 

| 


a ade Company 


Address 


State 
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PROVEN PERFORMANCE 
at A. E. STALEY Mfg. Co. 


CASH STANDARD Type 44 


Pressure Reducing and Regulating Valve for Steam Service 


Sudden changes in the requirements for hot water in the employees’ 
shower rooms at the Staley plant demand full capacity range operation 


of the regulating valve with precise control of downstream pressure. 


In April of 1956, a CASH STANDARD Type 44 Steam Valve was installed 
in the line supplying steam to the heater. Gerald Hammond, instrument 
engineer at Staley, reports: ‘The CASH STANDARD Type 44 has given 
exceptionally good service—the kind of service we expect from all 
CASH STANDARD products. It has required no maintenance since instal- 


lation eight months ago." 


What's your control problem? Use this dependable steam valve. 


Built in Pilot and Main Valve Strainers © Internal Pilot -Operated, Piston- 
Actuated @ Single Seat © Highly Sensitive, Responsive to Smallest Changes 
in Reduced Pressure © Maximum Inlet Pressure 250 PSI () 400°F. ® Delivery 
Pressure 5-250 PSI © Available with External Sensing Line ® Sizes 2”, 
ae", 8 .6. 





For an individual solution to your control problem, contact the 
CASH STANDARD specialist in your area, or write Dept. G. 


S TARI DARD 


A. W. Cash Co. and Its Subsidiary, Cash Standard Stacon Corp. 
P. O. Box 551, Decatur, Ill. 


PRESSURE HYDRAULIC, TEMPERATURE PROCESS AND COMBUSTION CONTROLS 
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PROCTOR DRYERS 
for high product uniformity-more profit! 


PRODUCT UNIFORMITY is of utmost importance to 
every food processor, at all stages of processing. 
Ihe Proctor continuous conveyor dryer installation 
shown above is located in a plant of one of the 
world’s largest food manufacturers—typical of many 
in use in the food industry today. In this plant 
Proctor Dryers assure uniformity of color, taste, and 


high customer appeal—yields are greatly increased! 


WITH UNIFORMITY COMES PROFIT. Efficient drying pe: 
pound of product can often mean more direct profit 
than an increased sales volume. Proctor equipment 
provides the control, flexibility and construction 
features essential to profitable drying performance 


Write or phone today for complete information. 


PROCTOR & SCHWARTZ, 


For more data, circle this page number on card at bock — 
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INCREASED YIELDS 


GUARANTEED QUALITY 
OF PRODUCT 


FLEXIBILITY 
PROFITABLE OPERATION 


OTHER PROCTOR DRYING EQUIPMENT FOR 
THE FOOD AND PROCESS INDUSTRIES 


TRAY DRYERS + TRUCK DRYERS 
PRE-FORMING FEEDS + SPRAY DRYERS 


MANUFACTURERS OF INDUSTRIAL DRYING 


inc. EQUIPMENT AND TEXTILE MACHINERY 


Philadelphia 20, Pa 
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new Hamilton can bodymaking lines, including the new 501 Hamilton Body- 


maker and Soldering Machine units, recently installed at Hershey Chocolate Corp., Hershey, Pa. 


Newly designed can bodymaker 
cuts down on shutdown time 


Hamilton's newly designed No. 501 Bodymaker and 
Soldering Machine represents the latest development 
in can making equipment. One of its many features 
is a central drive shaft, which means less linkage, 
lower maintenance costs, and shutdown time reduced 
to a minimum. All crank-actuated motions are from 


this central drive shaft. Automatic stops are provided 


throughout as a safety feature if a jam should occur 

Stop in at Booth 15 at the Canners’ Show, Feb. 
16-19, Conrad Hilton, Chicago. Get firsthand infor 
mation on the Hamilton 501; see for yourself its big 
possibilities in making your operations more profit 
able. And at the same time get a better understanding 


of the world’s most complete line of can machinery. 


EFiamilton Division Hamilton, Ohio / Se 


BALDWIN - LIMA: HAMILTON 


e tf ) " oresses « Can mak ng machinery e« Machine tox 
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How it Works! 


Only new Sarco TD steam trap 
uses kinetic energy of steam to close valve 


GAS MANTLES have been replaced by electric 
lights, steam locomotives by diesels, propeller 


planes by jets 


Now, the use of the kinetic energy of steam 


principle gives us a modern type of steam trap 


The Sarco TD obsoletes all other types for 








most 10 to 600 psi installations. For example, it 
operates without a valve closing device—no 
bucket, float, bellows, pins, levers or gaskets. 


Glance below and you'll agree that no other 
steam trap is even similar to the Sarco TD! 


For a trial installation—write today 























Only 3 parts...all stainless steel 


Sizes % to 1”—each body is as small as a tee 





fitting! Capacity is determined not by a bulky 
body but by the effective orifice, valve action 


pressure drop and condensate temperature 








Many Advantages 
Practically no maintenance—no valve 
mechanism, no narrow channels. Trou- 
ble-free simple design. Only 3 parts — 








all stainless steel 


One trap for all pressures —self-adjust- 
ing. One large capacity seat for 600 psi 
as for 10 psi. No changes or adjustments 


Operates equally well on all loads —on 
heavy, light or no condensate load. No 
prime to lose. No adjustments 


No steam leak required—to operate the 
Sarco TD. Closes tight against steam 


Discharges at steam temperature and 
vents air and air-steam mixtures at start 


up and during operation 


Pa. Fy he 








. Freeze-proot—when installed with out- 
let down, free to drain 





— 


SARCO COMPANY, INC., Empire State Bidg., New York 1, N. Y. 


Please send me Sarco TD Steam Trap and strainer for 60-day trial. Size 


SARCO 


Steam Traps—.Temperature 


For installation on 
Name 


Firm 
Regulators. Strainers 
Address 
Heating Specialties 
City 


Only Sarco TD Thermodynamic Steam Trap 


Uses This Unique Operating Principle 
Which Permits Trouble-Free TD Design 


1. Inlet pressure raises disc “A” from seat... 
immediate discharge of air and condensate 
at steam temperature, 


2. Steam follows the condensate and the 
high velocity jet across the bottom of disc 
“A” creates a low pressure area (Bernoulli 
effect)... the jet is deflected into chamber 
“F’ where it builds up pressure by recom- 
pression and this pressure acts on the top 
of the disc “A”... 


3. Pressure in chamber “F”, acting on full 
top area of disc “A”, exceeds force of in- 
coming steam and low pressure area under 
the disc...and immediately forces it down, 
closing the inlet. As condensation decreases 
the pressure in chamber “F’, the disc rises 
and steps | or 2 repeat. 


60-day trial convinces...No obligation...Use coupon! 





ee ee ee ee ee ee 
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CUT OUT 
AND FILE 


NEW EQUIPMENT & SUPPLIES 





Electronic Unit Checks Packages 


For Variety of Defects 


An\ package 
that affects the 
quency current 
checked on the pi 
electronic 


ontaiming a material 
flow of high-fre 
may be efhciently 
duction line with 
this new inspector 
l'ypical applications include check 
ing for proper weight and product 
level, for presence of a cap, or for 
inclusion of a premium item. 


Operation of unit (Package In 


Swivel Nozzle Permits 
Fast Bulk Loading 


Designed to per d pneumatic load 
ing of bulk material 
vans, thi 
wivel nozzle consists of a bent alu 


ibout Z-ft long iti 


into maker’s rail cars and 


minum tub 
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uch as flour, 


pector) depends on high-frequen 


current passing through the entire 
package \ll pond to 
this current in proportion to thei 
ind to the vol 


ume of material pr sent. Since some 


materials re 
clectrical properti 
items conduct more efficiently than 


others, it is 


ingle 


ometimes possible to 
out certain materials inside a 


complicated package to determin 


dia.) fitted into the center of a 
standard o1 


hatch cover 


custom-built aluminum 
quipped with a rubber gasket 
offers an air-tight seal to 
prevent escape of powdery product 
being loaded Unit reportedly en 


the cover 


ibles maximum loading of material 
and even distrinution from one load 
Chu 
move the car to p 
hatch 


In loading, 


ing point there is no need to 


‘tion variou 
under it 
operator fits the noz 


After se 


zle into the hatch opening 





Ingredients 
Briefs 


Applications 
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Bottled Liquid in a Carton—Sort 
Litithi 
bott! 


Mliminate pach 


out cartons not having correct 


ber of botth or in which a 
is not full 
Liquid 


ind sort out can 


Level in Cans—Inspect 
not having propet 
liquid level prior to sealing 
Polyethylene-Bagged — Items—K 
nove ba ha ing rf than-normal 
ontents by weight, bulk, or type 
Principal iftegorn | 
innot be ke 
manner ar netal TL 
losed on all 
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ig Photo-Bell Sales 


New York City 
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185B on Reader Service 


Forms Case, Loads Cans 
At 15 Cases/Min. 


Autor 
1Q0C 
porte 1 with 
rormer po mone! 
contain magazine 
Machine 
tyle, corrugated pape hippin 
container ind loads either 12-4 
6 No Casing 1 


| 
CIPO nd-openin 
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iccomphi hed wi ri part-time 
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Delivers Accurate Spray 
Of Graphite Lubricant 


mady contain 


fine-powder 


I 


Efficient Pulverizer Has New 


{ 

hy 

lelive heht on l 

up to 100 | 
ed by full 

Area that 1 

Output ol pray 

distance 


imCa 


ii 


| 
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id impact with radial inw 


msumption 1s +0 hp 


Automatic Weigher Offers 
Remote Data Recording 


flour Hiady rT ped 
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with a me itomaty 


ot 


ancl implific d 


itching 
tem offering 
PA 
p' a) 
hopper. 
- Automatic 
weight 
> Remote ot 
chine and operating controls 

Capacity of the unit is 40,000 Ib 
per hr. with drafts of 1,000 Ib. How 
be varied to meet indi 
An operating 
the 

It 
and 


Coll 


to the 


urate repeat weighing by 
iting for matcrial adhering 


ind totalling of 


] tine 
LStINY 


] 
location idding ma 


ever, it may 
vidual 
station 
ile or in a remote 
include vitche pilot 
i counter for setting the 
chafts to be delivered 
Co., Toledo 1, Ohio 
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How 


, 
new pulverizer Grinding 


encased in a single housing 
ever, each are run at different speeds, 
i factor contributing to high effi- 
Particles are classified by 
inward movement against centrifugal 
force to effect close cut 

Mac hing ha 
vhich 


grinding side 


range Thi¢ h 


ocoa, and cereal products ciency 
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ugal ( 
In processing sugal 
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10-hp. exhaust-fan motor on the 
dust-collection system 

Maximum feed size is } in. Mill 
temperatures range to 155F., product 
about 135F.—Strong-Scott 


$35 ‘Taft St., N. E., Min 


reaches 

Mfg. Co., 

neapolis 
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Sanitary Valve Provides 
Foamless Can Filling 


With this new valve, 
can may be filled in 20 sec. 
out foam or product waste. 

Known as “Foam-Master,” it han 
dles whole or skim milk, cream, and 
mixes. Unit attaches to the canning 
off line, hence takes up no floor 
Of stainless steel, it has few 
moving parts and is especially de 
igned for easy take<lown and fast 
cleaning.—-DeLaval Separator Co., 
Poughkeepsie, N. Y 
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Want 


It's free—and easy to get. Simply 
note here the items on which you 
want more details, then circle each 
key number (there’s one given at the 
bottom of each item) on the handy 
Reader Service Posteard — back of 
book. Then sign at the bottom and 
mail, 


More Information? 


For your convenience, too, items 
in this department are listed and 
keyed in the Reader Service Section. 
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New Tractors Have Cost-Cutting Construction 


Greater operating economy 1s 1 
ported for the 16 models of thi 
tractol 
Suspension, 


line of highway 
with au 


iluminum construction 


equipped 
lightweight 
and turbo 
charged diesel engine 

Gross vehicle weights range from 
25.000-42,.000 Ib. and gro com 
bination weights from 50,000-65,000 
lb. Heavy-duty 
ie available on most 


front and rear axle: 
units to in 
indicate that 
ur-suspension design permits a 3-8 7% 
trailer capacity 
reduces weight 


payload. ‘Tests 


CTCAS¢ 


Cargo 


ve hic le 


IWICTCASC in 
Also, it 


climinates spring lubrication, repair 


ind replacement; implifies loading 
ind unloading through constant floo1 
hie ight; ends 
vides better load distribution 
l'urthermore, smooth riding quali 
tie of this tend to 


driver fatigue; reduce cargo 


spring noise; and pro 


uspension 
lessen 
cab, and 


breakage: decrease chassi 


body maintenance; and permit less 
expensive packaging of cargo 
models 


xcept in tandem-axle 


cach air-suspension unit has 6 
rubberized bellow + in front and 
Tandem unit 


Vehicles’ air 


bellow ind 


over the rear axl 
have t in the rear 
COMPTessor feed the 
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Seen at | 
if 1 Hie | 


vy line 
board pallet 


dling f 





Soybean Dust Problems Solved 
by Sturtevant Air Separator 


RIGHT: Spencer Kellogg & Sons 
employee making classification ad 
justment on Sturtevant Air Separator 
in operation at Bellevue, Ohio, soy 
bean meal plant. Separator mini 
mizes air-borne dust losses while 
removing hulls and classifying end 
product 


LEFT: Two lead-off chutes at bottom 
of Sturtevant Air Separator in 
Spencer Kellogg & Sons plant. One 
chute in the closed circuit system 
sends to packaging all uniform size 
dust-free meal while the other re 
turns all undersize fines for pellet 
izing 


Closed Circuit Air Separation 
Cuts Losses, Keeps Plant Cleaner, 
Improves End Product 


Dust finer than 80 mesh was accounting for 4 
to 5 percent of the soybean meal production at the 
Spencer Kellogg & Sons plant in Bellevue, Ohio. Much 
of this dust was disseminated into the air during process- 
And such free dust made 
working conditions unpleasant, plant and storage sheds 
untidy in appearance. Also, the proportion of dust re- 


ing, becoming a total loss 


tained in the end product was an annoyance to farmers 
and ranchers 

All of these problems have been solved by a Sturte- 
vant Air Separator operating in closed circuit with a 
pelletizing machine. The processed soybean meal goes 
through the Air Separator at the rate of about 85 tph 
Particles representing dust and hulls go out the fines 
chute to the pelletizer, The pellets are then ground and 
re-circulated through the Air Separator at rates to 10 
tph, bringing the machine’s total capacity to 95 tph 

The net result is that Spencer Kellogg & Sons now 
has cut dust loss to a minimum, no longer has any air- 
borne dust problems, and is producing a better standard- 
ized, dust-free end product. Sturtevant, the pioneer in 
centrifugal air separation, has once again helped to 
solve a precision classification problem — and without 
an expensive, multi-unit installation. Write today fot 
more information, Address: Sturtevant Mill Co., 106 
Clayton St., Boston 22, Mass 


STURTEVANT 


Dry Processing Equipmert 


The “OPEN-DOOR" to lower operating costs over more years 


CRUSHERS * GRINDERS + MICRON GRINDERS + SEPARATORS 


BLENDERS +* GRANULATORS CONVEYORS «+ ELEVATORS 


<< For more data, circle this page ni mber on card at back 
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THERE’S A STURTEVANT 
FOR EVERY CAPACITY 


No other single air separator can match 
Sturtevant’s 40 to 400 mesh classification 
range at rates up to 100 tph and tested 
record of increasing mill capacities from 25 to 
300% while lowering power consumption as 
much as S0% (when used in closed circuit 
with grinding mills). Nine models available, 
ranging from 3 to 18 ft. in diameter. Request 
Bulletin No. O87 





eee 
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weighing only 5 lb., they offer capac 
ities to 2,000 Ib. and may be stack 
loaded 4-high 

Pallets (Model P 
is needed, which eliminates 
f storage and inventory 
Delivered knocked 
quickly assembled and handled a 
ire wooden pallets. The tray lip 
secures the load, 
prevents possible shifting of product 
in transit 

Units come in three model 
capacities of 1,000, 1,500, and 2 
lb. Seven sizes for each model range 
from 36x36 in. to 48x48 in. Also 
available are fire- and moisture-resist 
ant types.—Titan Pallet Co., 527 
Madison Ave., New York City 22 
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Stackable Ingredient Pails 
Are Sanitary, Durable 


New aluminum ingredient pails, 
designed to meet rugged handling 
sanitary food 
, are available in capacities 


and requirements of 
processors 
of 24, 30, and 36 qt 

Units have 
critical weat point 


trength at 
ind large handle 
tacking 


double 
for quick, easy moving and 
A corrosion-resistant finish and closed 
beaded edges facilitate 
Harlow C. Stahl Co 
ferson, Detroit 7. 
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Automatically Forms, 


Designed fol continuous-auto 


matic production of turnovers, thi 
machine fills, forms, seal 
delivers them to a conveyor 
is then ready for further 
by frying, baking, or freezing 
K.quipment (Ever-Rite) is avail 
ible with single or twin aluminum 


trims, and 
Product 


proce 


dies, which produce 1,500 and 2,500 
A staink 
filling 


units per hr. respectivels 


filler handles a_ variety of 


(fruits, chicken, meat, chili), and de- 


posits a metered amount in each 
crust. Changeover from one filling 
to another is said to be quick and 
casy. 


lorming and sealing are performed 


Efficient Pipe Insulation 
Has Wide-Temp Range 


istant 
midi 


Said to be strong 
and easily installed, thi 
tivity insulation withstand 
peratures to 1,350 F 

Product (Kaytherm) is a hydrou 
calcium silicate bonded with asbestos 
fibers, It comes in haif-cylinders, 


WCarl-T¢ 
low 


pipe tem 
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Fills, and Trims Turnovers 


by the dic 
are trimmed and deposited on a 
plastic-coated belt. Dough trimmed 
from the product is 


ifter which turnove 


iutomaticalls 
container, and 
re-use by a 


deposited in a stainle 
protected for plastic 
housing. A maximum of thre« oper 
itors handles any type of production 

In addition to the filler, all 
omponents compressor 
witches, controls) are integrated 
into the unit, which requires 
one power connection at a central 
control panel.—American Products 
Co., 1501 Good-Latimer Expressway, 
Dallas 10, Tex 
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I hickne ( 


fasten the 


pipes 
range 1-4 


two mat 
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in. Metal band 
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TRUE FLAVOR CHARACTER 

AT LOW COST 
Yours with DOLCO IMITATION FLAVORS 





Check the chart below! See what unusual 


economies are available with the highly con- 


centrated, true to type DOLCO FLAVORS. 


PRICE PER 
PROPORTIONS and APPLICATION LB. 


HARD CANDIES $2.50 


Ya to 1 oz. to 100 Ibs. 3.75 
 FONDANTS & CREAMS 5.75 
“Yto%or.to100lbs. | 425 
PECTIN JELLIES _ 3.75 
Ya to “2 oz. to 100 Ibs. 4.00 


STARCH-GUMS Tae 





1 to 1% oz. to 100 Ibs. 3.75 


The above listing is but representative. 
Many other important flavors are also avail- 
able in the popular DOLCO LINE. Trial quan- 
tities on request to you D&O representative. 


& 


ESTABLISHED 1798 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 
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New Nobbing Unit Handles 
180-300 Fish Per Min. 


Most small or medium-sized her 
rig and mackerel-type fish may be 
gutted and decapitated automatically 
in this new nobbing machine. An 
optional attachment removes _ tails 
nd/or cuts fish into chunks. 

Unit’s conveyor is 
four-fish-pocket width 
for two attendants. 
two 


available im 
, and has feed 
How 
CONVCYOr SIZCS 
about 3 ft. to 

four feeders 

varices from 180-300 per 
Standard dimensions: 8 ft. 
length, height ft. 2 in 3 ft 
5 in. 

Of stainless construction, machinc 
has enclosed gear box and water-jet 
flush cleaning.—Arenco Machine 
Co., 25 W. 43rd St., New York City 
36 
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Portable pH Recorder 
Has Many Applications 


lield surveys of 
plant effluent, and 
upplhi 


tream pollution, 
industrial water 
implified with thi 


celf-contained pH-measut 


Thia\ be 
portable 
ing and recording instrument 
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l’‘urthermore, it may also be used 
for in-plant studic 


it 1s 


it locations where 
not practical to mount a pet 
manent pH recorder, or where powel 
is not availabl 

Device consists of two 
Model 524 pli recorder Bristol ) 
and an N-2 (Beckman 
It covers the total pH range in two 
partial ranges of 0-5 and 6-14. Selec 
tion is by means of 
amplifier 

Recorder uses 


units: A 


implifier 


i switch on the 


carbon-coated 8-in 


dia. rotating charts and a vibrating 
stylu Charts can be set for 
one revolution per hr. or per 2+ hi 


type 
lemperature compensation 1 mad 
yy manual adjustment 

than 
50 Ib. and are compat tly arranged for 
Various 


ivailable, 


Combined units weigh less 


Cas) transport type s of 
including 
flow, and lab 


Bristol 


electrode if 
those for 
oratory application I he 
Co., Waterbury 20 
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Dump Truck Economizes In-Plant Trash Collection 


Waste-disposal costs may be cut 
with use of a new dump truck that 
consolidates collection ope rations i 
one unit. A maximum of three op¢ 
ators handles the job 

Truck (Loadmobile) has . In 
draulically tilted dump body that 
holds about 24 cu. yd. (1,000 Ib. of 
Hinged sides enable ea 
loading and provide additional spac 
when needed. A 45-deg. incline at 
full tilted allow 


refuse to 
lide out openin 


refuse ) 


/ 


po ition 
through a large 
nd gate \ 


made b thi releasin 


Meat-Packing Utensils 
Washed at 600/Hr. 


ficient washing of pan 


typ pressure mold ind tub ] 


reported for a new line of washer 
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mechanism at the front permit 
1 either by the driver, o1 
the bod tilted. b 


Iwo men may ride safels 


in Operator 

On fold 
of the driver 
eithe 


easil 


n fep on cach side 
Phi implifie pi 
a ot ii | 


erable in 


kup from 
Truck | 
Narrow aisle Tie 
10 ft., width 3 ft 

Pow upplied by a /40 
mip Datte bet 
pecd bout 4 mph Market 
lorge Co., everett, Ma 
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PRECISION MIXING WITH 
NEW TRIPLE ACTION MIXER 


Strong-Scott Mixer Offers Uniform 

Blending and Mixing in 2 to7 Minutes 

with 99.9% Thorough Distribution of 
Minor Additives. 


Now, for the first time, a batch mixer with exclusive 
“Triple Action” mixing. The blending, folding and 
mixing action created by this unique triple ribbon 
and spiral assembly exposes each particle in the mix 
ture to over 10,000 separate mixing actions per min 
ute. The center spiral breaks and tumbles the core of 
the mix and moves the material to the outer 2 ribbons 
which convey the ingredients in opposite directions, 
subjecting each particle to thousands of mixing ac 
tions per minute. This produces a well balanced, 
uniformly mixed product of the highest efficiency 
known 

EXCLUSIVE FEATURE Nylon seals between the tub 
and shaft, with outboard bearings. This permits clean- 
ing in a matter of seconds is sanitary, long wearing 
and dustproof. There is no hold up of product from 
one batch to the next. 


WRITE FOR 
FREE COLOR BULLETIN 


2" For complete information 
on the equipment shown 
above, write to The Strong 


Scott Mie Co 


<&— For more dato, circle this page number on card at back 


The versatile design of the Triple Action Mixer 
permits feeding from any location at the top with 
single or multiple discharges to suit individual 
requirements. Hinged, drop-door bottoms for easy 
cleanout. Constructed of steel, stainless steel or 
commercial alloys. 

Strong-Scott maintains a complete Customer 
Service Laboratory with a full line of standard 
equipment for your convenience, with no obliga- 
tion to you. Consult Strong-Scott for additional 
details 





PORTA-BLEND—A portable dry TWIN ROTOR MIXERS—Accurate 
mix and liquid blender capable of blending of liquids and dry mix at 


quality results at high capacity high or slow speed. 


Equipment Designed for Better Processing 


45) TAFT STREET, MINNEAPOLIS 13, MINNESOTA 
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through the washing cycle on an 
endless chain of carrier baskets. 
Before entering the wash solution, 
they are contacted by pressure sprays 
which remove all brown residue, 
grease, and meat particles. 

Two filters continuously screen all 
paper and meat tissues from pre-wash 
and solution tanks.—Niagara Bottle 
Washer Mfg. Co., 224 First St., 
Toledo 5, Ohio. 
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Dual Vacuum-Oven Unit 
Saves Bench Space 


Double-deck arrangement of thes 
new vacuum ovens doubles loading 
capacity with no increase in i 
quired bench space. 

An insulating deck between ovens 
(Space Savers) climimates transfer 
of radiant heat between units, thus 
permits them to operate at separate 
temperatures to 125C, Each cham 
ber (11 in. dia.xl2 in. deep) has its 
own vacuum connection and vacuum 
gage. 

Chambers, of seamless aluminum, 
have heat-treated glass window 
‘ealed with silicone gaskets, Unit 
have glass-wool insulation, and tena 
thermostatically con 
3070-82 W 


perature 15 
trolled.—Labline, Inc., 
Grand Ave., Chicago 22 
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Sequence-Controlled Unit Automates Poultry Picking 


Rapid and efficient automatic pick 
ing of poultry is reported with us 
of a new conveyorized unit 

Known as Cyclo-Mation, it pich 
2,500 three-pound chickens per hr 
also handles turkeys and game hen 
Picking takes place in machine's two 
hoppers where large pliable rubber 
fingers, whirling on a central shaft, 
stroke 

Unit 


feathers from birds 


employs > cam-operated 


Automatic Unit Programs 
20 Operations, Intervals 


Processes or machines requiring a 


programmed series of events may be 
automated by thi 


pre-selector, which controls 20 inter 


timed-operation 


vals or operation 

Known as No 
controller employing contacts which 
independently for 


200, unit is a time 


Open and close 


any single interval (or operation 
Intervals are individually adjustable, 
automatically following an electri 
sequence which can be repeated 
Shortest time interval is ro sec 
Cams control the on and off 


periods by means of snap-action 
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upper right) regulate load 
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erection. of 


A fifth times 


itomaty 


ind 
onto a conveyor! 
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Barker 


(Ottumwa 


ichon 
Poultry 
lowa 


hopper 
’quipment Co 
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Compact Digital Indicator 
Provides Direct Reading 
Here's 


trument that permit 
of any variable that can be reduced 


i nev panel-mounted in 


direct reading 





Some Typical Steam Problems 
Solved by 


“.., EXTREMELY VARIABLE STEAM DEMAND 
HANDLED SMOOTHLY AND EFFICIENTLY” at St. Joseph 
Paper Company, Houston, Texas. Writes C. J. Christman, 
Plant Engineer: 


“We have an AMESTEAM GENERATOR, 300 HP, 150# 
W.P. in our plant. It has been in operation since January, 
1949. We have an extremely variable steam demand, but 
this boiler handles it smoothly and efficiently, Practically all 
the original equipment is still in use and in first-class 
operating condition. We have never had a leak in our boiler 
or pipe installation during seven and one-half years of 
uninterrupted service. The boiler is economical, maintenance 
costs are very low, and we are completely satisfied,” 


MESTEAM 


GENERATOR 


: $ # 4 J x" tli. } 
“... BEST DOLLAR INVESTMENT WE HAVE MADE 
TO DATE,” reports Scranton Wiping Cloth Company. 


“...of all the equipment we purchased last year to com- 
pletely equip our new laundry facilities, which include your 
150 HP heavy oil, high pressure automatic AMESTEAM 
boiler,” writes company official L. Light, “we can honestly 
state that the performance of this piece of equipment has 
been such that we now consider it the best dollar investment 
that we have made to date. From a fuel standpoint alone, 
our records indicate that it is costing us 51.7c per thousand 
pounds of steam...” (not counting the maintenance labor 
savings enjoyed by this firm! ). 


“VERY SATISFACTORY” on lumber dry kilns is the report by J. S. 
Gudmundsson, Director, Foreign Trade Division of Wood-Mosaic 
Corporation, describing performance of the AMESTEAM GENER- 
ATOR at the fitm’s New Orleans yatd. 

“The AMESTEAM GENERATOR we have there for running our 
lumber dry kilns has operated very satisfactorily, and we would 
specifically like to comment on the very excellent service that your 
representative has given us.” 


WHAT'S YOUR STEAM PROBLEM ? 


if you need 10 to 600 HP and want the kind of space- 
saving, trouble-free service enjoyed by these owners 
of AMESteam Generators, write today for our catalog 
and the name of your nearby Amesteam dealer 
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to an electrical quantity—temper 
ature, pressure, flow, load, speed. 

Designated Model 756, it incorpo- 
rates a set of geared wheels which 
are driven by an electronic null-bal- 
servo system. Indicator num- 
bers are ys in. high and output can 
be fed directly to printout equip 
ment. Panel area required is 7X7 
in Slide-out chassis allows easy 
maintenance.—Performance Meas 
urements Co., 15301 W. MecNichols 
Rd., Detroit 35. 
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Liquid-Dispensing Pump meters 4 0z 
per stroke, fits standard j-1n. open 
ing on all drums from 
Unit is chrome plated to prevent 
corrosion. —Multi-Meter Corp., Box 
154, W. Toledo Sta., Toledo 4, 
Ohio, (195A) 


15-65 gal 


Air-Tight Separator climinates use 
of collectors, receives milk through 
pindle for high skimming efficiency. 
Stainless unit (No. 422) employs 
only one low-pressure seal at bottom 
of spindle. Cream and skim milk are 
discharged (without foam) by two 
centripetal pumps at top of bowl 
Capacity: 22,000 Ib. per hr. on hot 
milk.—De Laval Separator Co., 
Poughkeepsie, N. Y. (195B) 


Outside-Bag Vacuum Cleaner, which 
fits any 55-gal. drum, has new pro 
peller design for high capacity in 
wet or dry cleaning.—-Hild Floor 
Machine Co., 740 W. Washington 
Blvd., Chicago 6. (195C) 


Special Brush for cleaning bulk-flour 
rail cars employs nylon _ bristles 
bonded to metal brush back. Square 
trimmed curved ends prevent scratch 
ing even of which curbs 
rusting of lined cars.—Fuller Brush 
Co., Main St., Hartford 16, Conn. 
(195D) 


corners, 


Rotating Forks (24-in. dia.) on lift 
trucks enable dumping of boxes in 
either direction, also handle pallets 
I'ruck capacity is 1,500 Ib. at 36-in 
load length; lift height 130 in. 
Lewis-Shepard Products, Watertown, 
Mass. (195EF) 
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Miniature Photocell Unit, permit 
ting easy installation in confined 
areas, controls operations at rates up 
to 600 per min. ‘Typical applications 
include actuation, counting, inspec 
tion, trafhe control, and machinery 
safeguards. Unit operates either 
trom direct beam, reflection from ob 
ject being controlled, or from mirroi 
reflection.—Standard Instrument 
Corp., Photo Control Division 
657 Broadway, New York City 
(195F) 


Strong-Base Anion Exchanger ha 
particle size controlled for high capa 
city, versatility, and physical strength 
\pplications water di 
mineralization and sugar refining 
National Aluminate Corp., 6216 W 
66th Pl., Chicago 38. (195G 


include 


INGREDIENTS 





L-Lysine Now Available 
For Fortification Use 


essential acid 


synthesized by thi 


L-lysine, an 
which cannot be 
body, is now commercially availabl 
for use as a dietary supplement. Po 
tential applications include fortifica 
tion of wheat foods and other 


dainino 


Ccr¢ il 
grains 

Product is a 
powder (80 mesh ) 
tency. It is free of d-lysine, a form 
not usable by the body.—Charles 
Pfizer & Co., 630 Flushing Ave., 


Brooklyn, N. Y 
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white crystalline 


with a 98% po 


Imitation Flavor Offers 
True Apple Aroma 


Wide application is cited for a 
new imitation apple flavor, based on 
a new approach to authentic repro 
duction of apple aroma, and without 
chemical by-tast« 

Known as Imitation McIntosh, it 
is available in variou 
in both liquid and powder form 
Felton Chemical Co., 599 Johnson 
Ave., Brooklyn, N. Y 
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EQUIPMENT 
_APPLICATIONS 


Plastic Belting Boosts 
Conveying Efficiency 


sted eth 


peas trom ¢ 
table it 
(Owen, Wi 
specifi ill tl 
B. IF. Goodrich 
Akron 


Cally 
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yrobl 
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and 


Potent Defoamer Curbs 
Production Losses 


An Ounce 
foamer ha 


it Ready () 





Equipment Applications 





Heights, Va., processor of sliced po 
tatoes for French frying 

lo preve nt color change, slices are 
given a sodium bisulphite wash. 
kormerly, foam in the tank carried 
out excessive liquid, which entailed 
i half-hour delay in restoring the 
liquid level. Also, foam-covered po 
tatoecs tended to adhere to a cloth 
conveyor belt used to take the slices 
out of the tank. Daily, from 200 
REFRIG 300 Ib. stuck beyond the drop-off 
point and ubsequently fell to the 
floor 

Finally, foam packaged in bags 
of finished potatoes eventually 
liquefied, which detracted from con 
sumer acceptance 

However, by adding | oz. of de 
foamer (AF Emulsion, Dow Cor 
ning Corp., Midland, Mich.) to the 
150-gal. tank, product loss was re 
duced some 96%. Packaged product 
is now free of liquefied foam, and 
traces of silicone left on potatoes 
greatly reduce spatter in customers 

















cooker 





Circle 195K on Reader Service Card 


Air-Pressure Conveying 
Protects Milk Quality 


During the past three years 
Harrisburg Dairies, Inc., Harrisburg, 
* Pa., has been using oil-free air from 

Partlow Controls help Carrier a single small compressor to transfer 


about 110 millon lb. of milk prod 


Railway Refrigeration Units ucts from storage tanks to filling 


4f 4 44 equipment 
think for themselves ' inane, this unit (Ingersoll 
Rand Co., Phillipsburg, N. J.) has 
required no maintenance during the 
nearly 1,100 consecutive days of 


MODEL ZNC 


Partlow Control selected by Carrier 
Corp. to regulate refrigerated car 











temperatures 


Carrier Railway Refrigeration Units that ‘think for themselves” 
are setting a new standard for positive, controlled temperature in 
rail transportation of frozen foods. And Partlow Controls call the 
signals that keep temperatures on the button! operation 

Ihe machine uses a non-lubri 
cated cylinder and 1-hp. motor. Set 
up in an out-of-the-way corner, com 


The Carrier systems are designed to heat as well as cool, provid 
ing a constant temperature despite the various climate changes 
encountered in transcontinental runs. A car temperature range 
from —10°F to 70°F is possible, depending on the Partlow Control pressor moves milk, skim milk, and 
setting buttermilk to their destinations at 7 


lb. pressure, without breaking up but 
terfat globules. 

\ir enters the tops of two 1,000 
gal. storage tanks that are positioned 
just ahead of the filling equipment 
\ir pressure forces milk out of the 
tanks and through overhead pipes 


to three bottle-filling machines op 
a r Ow crating at 265 qt. per min. In addi 
tion, air from the sam compressol 
pushes skim milk about 100 ft. from 


the storage vat into two 500-gal 
tanks in the cottage-cheese depart 


What's your temperature control problem? Tell it to Partlow! 
There’s a Partlow Control to fit your requirements in the range 
from —30°F to 1200°F. For use with gas, oil, steam or water valves; 


or electrical equipment 


SEND FOR CONDENSED CATALOG 


the pioneer in mercury thermal controls 


THE PARTLOW CORPORATION, Dept. F-157, New Hartford, N.Y. ment, and buttermilk from storage 
Offices in All Principat Cities into a 500 gal. vacuum vat 





NO MATTER WHAT YOU MAKE, PARTLOW CONTROLS WILL HELP MAKE IT BETTER Circle 196A on Reader Service Card 
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THE RIGHT CHES-LAMINATE 
10 SOLVE your 
PACKAGING PROBLEMS! 


FOR CONVERTERS AND DIRECT USERS OF PACKAGING MATERIAL 


CHESLAM KB 
CHESLAM KN 
CHESWRAP 


CHESROYALE POUCH 


CHESOPAQUE 
CHESKLEER 
CHESLAM VP 


Polyethylene Coated Kraft Bleached 


Polyethylene Coated Kraft Natural 


Polyethylene Coated Sulphites (Bleached) 


Polyethylene Coated Pouch Paper (Bleached $.C.) 


Polyethylene Coated Glassine Opaque 


Polyethylene Coated Glassine (Super Transparent) 


Polyethylene Coated Vegetable Parchment 


CHESFOIL Polyethylene Coated Foil Laminated to any of the Above Combinations 


TECHNICAL ASSISTANCE 


Cheslam’s completely 
equipped Testing Laboratory 
will aid you with your product 
packaging problem and make 
specific material recommenda- 
tions. 


All CHESLAM combinations 


Highly resistant to, 
Woter 
Moisture 
Vapor 
Extremely low 

‘V.T. rating 
Impermeable to 
Liquids 
Greases 
Oil 
. Powaers 
Possess 
Dimensional 
stability 
Extremely long life 
Flexibility at low 
femperatures 


CHES-LAMINATES 


(ods | —5-) YY Bote) ite). 7 .' 


684 Nepperhan Avenue 


ice 
» 
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Reg 


Also resists; 


Pape 


Acids 
Alkalis 
Puncture 


POSSeSS these characteristics; 


Sealable by; 
Heat 
Adhesives 


Splitting or Pressure tapes 


cracking 


Sewing 


Rough handling — Features, 
Use for: 7 


Pouches 
Bags 
Envelopes 
Tubes 
Rolls 
Sheets 
Strips 
Wraopers 
Bands 


pete), | 


( 
r 


Yonkers 2, New York 


r £ 


Chemically inert 
Tasteless 
Odorless 
Non-toxic 

Extra tough 
Extra strong 
Printable 


Moachinable 
Automatic 


Semi automatic 


I am interested in a laminate combination for 


Please have representative call 


Firm 
Address 
City 


Name 
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NO PALLETS NEEDED 


to build and handle loads like these 

















assembles and builds unit-loads 
in desired shape and size... 
automatically... 

directly from 

conveyor line! 


Here’s a new machine offering 

all the advantages of conventional 

palletizers and pallet-load 

handling without the use of 

pallets. Unit-loads can be carried 

directly on the conveyor or picked 

up by clamp-type trucks. You 

save the cost of pallets ... make more 

efficient use of available manpower. What’s UNITIZER handles pack- 
more, the UNITIZER handles a wide variety ages up to 35 per minute. 
: ater - Can be furnished with 
of package sizes... arranges them in interlocking selector switch or auto- 
or noninterlocking pattern matic sequence controls. 


®@ Control and actuation circuits @ Compactness of UNITIZER 

ad vantages: are comprised of thoroughly saves floor space, simplifies in- 

proven hydraulic and electrical stallation on existmg conveyor 

systems. Control panel switches lines. No pits or building altera- 
“ wrens allow any function of UNIT- tions necessary 

features make the UNITIZER out IZER to be individually tested. 

standing for uninterrupted service @ Operating economy is assured 


and low maintenance: with only 744 HP required, 


These operating and construction 


@ Basic design makes all parts 
easily accessible. 


how the UNITIZER can help you ex 


pedite production while cutting han 
$ dling costs. Contact the Standard rep 


resentative listed in your Classified 


phone book or write STANDARD CON 


VEYOR COMPANY, North St. Paul 9, - A ee ian 
$i andal d Minn Sales and Service in Principal RA P 


Cities. Ask for Bulletin 0.1 
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Pfizer opens the door to big advances 














in protecting foods 


s meamaeiiies 


——— 
a 
—— 
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against mold and yeast spoilage... 


j a ' Lhd 
a 4. (ee mt ee me ee ec 














EXPERIMENT NOW WITH S G R B i ST 


(Pfizer brand of sorbic acid) 


*lrademar 


@ In extensive tests on a wide range of food products new 

SORBISTAT has proved an extremely effective antimy- CHAS. PFIZER & CO., INC. 

cotic agent. It is a product that selectively inhibits the Chemical Sales Division 

growth of many molds, yeasts and certain bacteria which 0 Flushing Ave ame Oe Fee 

cause spoilage. Manufacturing Chemists for Over 100 Years 
Cheese and cheese products, pickles, fish, soft drinks, 

prepared gelatin fruit salads, potato salads, chocolate syrup NAME. 

and cakes are some of the foods in which the antimycotic 

action of sorbic acid has been evaluated. Reports indicate COMPANY 

that in certain cases sorbic is several times as effective as 


other antimycotic agents now used commercially apensss— 


In retarding mold and yeast spoilage SORBISTAT does anaemia 
not affect appearance, taste, odor or, in the case of cheeses, 
normal] microbiological curing. It is a stable, easily stored, 
white crystalline powder. You can add it to foods as a pow- 
der or as a solution of sodium sorbate. 

You can now test the effectiveness of SORBISTAT in 
protecting the freshness of your food products. Send today 
for a free sample and technical information. 


TYPE OF BUSINESS. 


Please send me [] ‘4 lb. free sample Sorbistat 
C) Data Sheet 510 (Uses of Sorbistat) 
() Dota Sheet 51! (Review of Sorbic Acid Literature) 
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No other food and beverage hose is exactly like... 


ii | 


Write today for your copy of 
Bulletin 1-97, Tygon Flexible 
Plastic Tubing. 


Plastics and Synthetics Division 


hy * > 





‘ Xu 











Where else could you find a piping medium for liquid 
foods and beverages that combines all these features: — 


Chemically inert—non-toxic, completely resistant to 
all food acids and commercial cleaning agents. 

Tygon B44-3 tubing “pipes” the most flavor sensitive 
foods and beverages with never a trace of flavor 

or odor taint. 

Flexibility—permits installation in long continuous 
runs without joints or couplings. Adapts to any layout. 
The polished bore plus the absence of sharp turns 
allows rapid flow rates without clogging. 

Glass-like clarity—permits visual inspection of flow 
at any point. 

Easy cleaning—Tygon lines may be disassembled, 
cleaned or steam flushed and reassembled in minutes. 








see 
Sour \( Fore 
U. S. STONEWARE 


AKRON 9, OHIO 


Fifty-five bore sizes—1/16” i.d. through 3” i.d. to 
accommodate virtually any plant requirement. Simple 
clamp fittings make for fast easy coupling or uncoupling. 
No other tubing is exactly like Tygon B44-3. The 
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complete story—fully detailed, graphically illustrated, 
is yours for the asking. 
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JUST OFF THE PRESS 


NEW CATALOGS AND BULLETINS — Free For The Asking 





PLANT ENGINEERING : ude low tabl pres Fractional HP Motors 


dr ? urve , ip ( mplet ie of 
em data, and sugg dad piping } t 
Control Valves Snap-On Insulation Geations. Cataloe 100. 281 rived in cots! 
Details sizes, specifications, pres Describes snap-on pipe insula Kk. B. Kaiser Co., Glenvies 
sure and temperature ratings, ca tion for sub-zero to 350 F. appli ll 
1 ppl 
pacities, and optional accessories of 
various diaphragm control valves 
4p.—A. W. Cash Co., Decatur, ie given, File 37-B-2, 8p.—Gus 


Il. (201A tin-Bacon Mtg Co New York Detail acoon of a pee 1 yari 
City. (201D itor that controls output speed 

rolling action of a series of ball 
Automatic Boiler Valve Oper iting data, dimension ind 
Six Pump Lines drawings are included. Bulletin 

Outlines advantages, selection * K-200. 8p.—Cleveland Worn 
data, and prices for a series of Covers materials of mst Ciess Cat Ch alia | OIG) 


itions. Specifications, installation 
instructions, and pr duct listings 


Speed Variator 


rd 
tion type 8, Sizes ind ipa itve 


feed, cut-off, make-up, pressure 
if six types of pumps, Also ha 


release, and float-operated valves 
for automatic boiler control. Each photographs and drawings of unit 


unit is pictured. Bulletin C-63, is well as performance range and 


8p.—McDonnell & Miller, Inc., power requirement — chart In Free Literature—Fast Way Proportioning Pumps 


Chicago. (201B uded are centrifugal, corrosion Contains phot 
resistant, slurry cid = handling Any of these very-latest cata 





| | 
diaphragm, heavy-duty, and piston ogs, bulletins, or folders will be 


units. Bulletin 5000, 20p.—Dort 


Oliver, Ine Stamford, Conn 
201K) then circle each key number 


sped to you gratis. Just note here 


Midget Speed Reducers 


the specific literature you want 


Considers operation and applica 
tions for a series of tiny, gear-type 
speed reducers in the 1/40 to 
1/10 hp. range. With over 600 
fixed ratios to choose from, unit Gives complete information on 
are seen highly adaptable to small the design, applications, and in 
motor, control, chart, and serv: tallation of prefabricated piping 
mechanism drives. Bulletin 98 systems. Has photographs of in and keyed in the Reader Service 
4p.—Metron Instrument Co tallations, drawings of fittings, and — Section reat 
Denver. (201C) step-by-step diagrams, Technical ind a 


there's one given at the bottom 
of each item) on the handy 


Prefabricated Piping Reader Service postcard back 


of book. Then sign at the bottom Proporti 


and mail Kol I] 
For your convenience, too, all 


items in this department are listed Air Filters 











Ow deat: 
ALL 'ROUND CONTAINER LABELING 


of GLASS, TIN OR FIBRE with 
SPOT, FACE OR WRAP AROUND 
LABELS 


No change over parts 
Simple operation 
Easy adjustment 

Fast cleaning 


Features 





SPECIFICATIONS 
Container Size 11/2 oz. to 1 Gallon, Label 
Spot, Face, or Wrap. 
Floor Space 30x15”, Motor /2 H.P. 115/220V. 











Be Wise before you Buy— 
REQUEST A PLANT DEMONSTRATION 


LABELETTE COMPANY 


2611 W. LELAND AVE., CHICAGO 25 
COrnelia 7-3442 
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Space saving King System in A.C 
Peterson Farms plant, West Hart 
ford, Conn., permits free stacking, 


use of moveable conveyers 





KING 
SHARP FREEZE 
SYSTEMS 


are 


ENGINEERED 
FOR YOU 


A complete sharp freeze or cold storage system 


individually designed to meet your requirements 


Whether your plant is large or small, a King Sharp 
l'reeze System, individually designed for your spe- 
cific needs, will give you better performance with 
lower operation and maintenance costs. Complete 
low-side equipment can be installed out of the pro 
duction area, in basement, attic or on roof. King 
Sharp Freeze Systems are adaptable for ammonia, 
freon or brine refrigerants. Our engineering staff, with 
more than 50 years leadership in air movement de- 


sign and manufacture, is at your service 


te @ last hardening 


905 North Cedar 





See your nearest King distributor 
or write for technical bulletins 
. 


e No defrosting shut- 


downs 
e Clean frost-free rooms 
e Uniform temperature 
e Increased product 
spac c 
e Minimum service 


needs 


COMPANY OF 
OWATONNA 


Street Owatonna, Minnesota 
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smoke, and tar, from air. Speci- 
fications for units up to 60,410 
cfm. are given. Bulletin 557-B, 
4p W heelabrator Corp Misha 
waka, Ind. (201K) 


Sanitary Pump 


I}lustrates construction of a san 
itary liquid pump and gives a 
typical application, complete with 
Bulletin 1056, 4p 

Philadelphia 


drawings 
Milton Roy Co, 
202A 


Plastic Pipe 


Describes chemical-resistant plas 
pipe, fittings, and valves 
hnical properties, chemical 
resistance table, data on sizes, 
pressures, and dimensions, and 
prices are included. Instructions 
tor threading, forming, and other 
installation operations are also 
given Bulletin CE-56, 8p 
American Hard Rubber Co., New 
York City 202B 


Float Controls 


Comprises bulletins on air con 
ditioning and refrigeration float 
controls that list complete data 
for many valves. Applications are 
covered in text and drawings. Also 
has prices. 33p.—H. A. Phillips 


& Co., Chicago, (202C) 


Hermetic Compressors 


Contains specifications, dimen 
sions, and data on components for 
a line of hermetic compressors 
Designed for quiet, economical, 
operation, units are available in 2 
to 74 hp. sizes. Bulletin C-1100 
B93P, 4p—Worthington Corp., 
Harrison, N. J. (202D 


Motor Line 


Gives data for complete line of 
clectne motors Covers power, 

full-load = cur 
rents, torques, loads, and dimen 
sions. Bulletin B-2103-1, 12p 
Reliance Electric & Engineering 
Co Cleveland 202F) 


tarting currents 


Tefion Production Aids 


I'reats of Teflon material in the 
form of tape, sheets, rods, tubing 
and coating for glass fibers. In 
cludes dimensions, properties, 
prices, and uses. 4p.—Chicago 
Casket Co., Chic ago (202I 


Water Demineralizer 


Provides design, performance, 
and cost data on electric mem 
brane plants ranging in capacity 
from 2,500 to 2,000,000 gal. of 
dimineralized water daily They 
handle input water containing 
from 1,000 to 10,000 ppm. of 
total dissolved solids. Bulletin C, 
17p.—lonics, Inc., Cambridge, 
Mass. (202G) 


Asbestos Insulation 


Shows how asbestos pipe insu 
lation is made, and where it can 
be used. Pictures and drawings of 
installation accompany technical 
data chart. Four tables cover 
prices, optimum insulation thick 
nesses, and heat savings. 40p 
Union Asbestos & Rubber Co 
Bloomington, II]. (202H 


Flexible Chain Couplings 
Tables and drawings cover 
spe ifications, dimensions, ratings, 
and applications for silent, chain 
couplings. Catalog C45-56, 16p 
Morse Chain Co., Ithaca, N. Y 


(2021) 


Motors and Reducers 


Describes three styles of speed 
reduction: Integral gear motors, 
speed reducers with separate mo 
tors, and speed reducers alone 
Bulletin 191, 12p.—Sterling Elec 
tric Motors, Inc.. Los Angeles 
(202]) 


Gear Motors 


Explains construction and selec 
tion for a line of gear motors 
Drawings show designs, and gives 
technical data in table form 
Bulletin GEA6133A, 8p.—Gen 
eral Electric Co., Schenectady, 
N. Y. (202K) 


Plastic Piping 

Includes physical _ properties, 
chemical resistance tables, valve 
dimensions, and flow rate charts 
for a line of PVC piping. 16p 
Colonial Plastics Mfg. Co., Cleve 
land, (202L) 


Steel Tubing Facts 


Details technical data on alloy 
steel tubing, pipe. and welding 
fittings. Line includes different 
shapes, sizes, grades, fabrication 
Technical Data Card 146-A, 4p 
Babcock & Wilcox Co., Beaver 
Falls, Pa. (202M) 


Packaged Boilers 

Outline ratings and dimensions 
of automatic boilers up to 25 hp 
Facts on both oil and gas-fired 
units are included. Bulletin 1233, 
4p.—On & Sembower Inc., 
Reading, Pa. (202N) 


Fuel Burners 

Capacities and dimensions of 
gas and dual-fuel burners are 
tabled. Both lines feature part 
stainless construction, flame length 
control, observation port, and di- 
rect spark ignition. Data sheets 
808, 415A, 4-.—Hauck Mfg. Co., 
Brooklyn, (2020) 


Flexible Couplings 


Pictures flexible couplings em 
ploying pre-loaded rubber disks as 
the flexible medium. Dimensions 
and specifications are given on 
standard, double, and radial-type 
couplings. Deflection charts and 
instructions explain how torsional 
vibration of the system is con 
trolled. Catalog C41-56, 24p 
Morse Chain Co., Ithaca, N. Y 


202P) 


Rotary Gear Pump 


Tables pumping data that in 
cludes rotary gear pump sizes, 
capacities and horsepowers, 
viscosity-temperature relationships, 
viscosity conversions, and engi 
neering equivalents. Units range 
up to 145 gpm. with 13.4 hp 
14p.—Northern Pump Co., Min 


neapolis 2020 
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A complete, sanitary 
proportional flow 
control package 


gel), 
= is 


Foxboro Magnetic 

Flow Meter. Accurately 
measures the flow of virtually 
any liquid except non-conductors 
like chocolate, fats and oils. 
Installs easily in the line like any 
equivalent length of pipe. No 
taps, seals, purges, meter runs, or 
straightening vanes required 
Connects by 2-conductor cable to 
remote Dynalog Controller. 


New possibilities 
for continuous 
processing! 


... with Foxboro 
sanitary 
proportional 
flow 

control 


Foxboro Dynalog 


Recording 
Controller. Responds 
instantly to changes 


in volume flow, initiates 

fast, accurate valve action 

to hold pre-set rate 
Treubielves, stepless measuring 
circuit has no slidewire 
requires no standardizing or 
batteries, practically no 
maintenance. Control action 
can be air-operated or 
electric-operated, 


Foxboro 2-way Saniflo 
Control Vaive. A stream- 
lined valve for liquids, 
suspensions, viscous or 
pulpy materials. Equally 
effective for throttling 
(proportional) or open 
and-shut control, One-piece 
stem and plunger no 
threads or crevices to harbor 
bacteria, Quick-disconnect 
clamp for easy cleaning 
Can be replaced in control 
system by other type 

valve or a pump to meet 
process requirements 


Foxboro Magnetic Flow Meter... 
transmits flow measurement 
to recorders or controllers. 


You no longer have to discard new ideas in continuous process design 
for want of adequate flow control! Foxboro now provides the first com- 
plete sanitary proportional flow control system ever available. 

Heart of this system is the Foxboro Magnetic Flow Meter. It has proved 
highly successful in measurement of widely varied food products includ- 
ing beer, tomato products, apple juice, and grape juice. And it’s equally 
applicable to many others, such as egg yolks, wine—even molasses! 
It measures magnetically, with no flow interference, no pockets, crev- 
ices, or projections to collect residue or contamination. 

And its high accuracy is sustained, despite variations in 
conductivity, density, and viscosity. 

The Dynalog Controller and the Saniflo Valve complete 
the system ... offer a complete sanitary control “package”. Ox BOR 
Send us your flow control problem. Write The Foxboro 


Company, 301 Neponset Ave., Foxboro, Mass., U.S.A. REG. US, PRE, Se 


SANITARY FLOW CONTROL 


FACTORIES IN THE UNITED STATES, CANADA, AND ENGLAND 
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Ocean fpray 
cooks up more 
cranberry sauce 


profits with 
Yarway Impulse Traps 


“Ocean Spray”, a famous name in cranberry 
sauce and jelly, is now using Yarway Impulse, a famous 
name in steam traps, on jacketed cooking kettles at their 
Bordentown, N. J. plant. 

Result — greater cooking efficiency, less down-time, and a 
bigger batch of profits. 

Look at this list of advantages found in the YARWAY 
Impulse Steam Trap. See if your trapping installations 
would benefit from them: 

@ Quick heat-up and even temperatures of equipment 

@ Good for all pressures without change of valve or seat 

@ Small size—light weight 

@ Only one moving part 

@ Stainless steel—minimum maintenance 

®@ Won't freeze up 

@ A complete line of sizes and types for every 
requirement 

@ Immediately available from over 270 
Industrial Distributors 


Write today for free Trap Catalog and Trap Selector. 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


IMPULSE STEAM TRAP 


OVER 1,000,000 YARWAY IMPULSE STEAM TRAPS USED 


“&— For more dota, circle this page number on card at back 


FOOD ENGINEERING, JANUARY, 


1957 





Date 


MATERIALS 
Tractor Shovel 


Contains full facts on working 
efficiency, hydrauli ystem, and 
other operating detail tor i 
tractor shovel Unit handles up 
to 14 cu. yd vith each scOOp 
Form 311, 4p.—Frank G. Hough 
Co., Libertyville, Ill. (205A 


Overhead Conveyor 


Presents brief detail mn on 
truction and installation of a 
haintype overhead track con 
veyor, Chain is completely en 


losed in a tube for cleaner opera 
tion 4p Chainveyor (¢ orp I 


Angeles 205B 


Small Fork Trucks 


I'reats of engineering aspect 
and operational features of a series 
of walking-type and small, riding 
type industrial fork trucks. Chart 
lists available capacities, which 

) to 3,000 Ib 


Moto-Truck 


range from 1,5 { 
Bulletin 56W Sp 
Co., Cleveland 5¢ 


Product Shelves 


Covers installation and u of 
modular steel shelving in freezing 
ireas for efhicient stacking of car 
toned product Ip Union 
Steel Products Co Albion, Mich 
205D) 


Roller Conveyors 


Particular attention is given to 
roller-bearing construction, and 


wvailable sizes and shapes in this 


line of roller conveyors lurns, 
witche ind other ACCESSOTY 
equipment are also noted 


Catalog 
Buse hm in Co 


Charts speed selection 
60A, 20p.—E. W 


Cincinnati, (2051 


Fork Trucks 


Gas or LPG-powered fork truck 

are 37 in wide and have Capa 

2,000 |b Job attach 

ments include load-grab boom, and 

oop. Form 1504, 4] Hyster 
Co., Danville, Ill. (2051 


cities up to 


Flour Car Unloader 


Describes one-man rail-car un 
vader for flour that delivers up 
to 1,000 Ib. per min Ip 
Crissey Co Kansas City, Kans 


aAr 
205G) 


Lifts and Conveyors 


hydrauliclift hand 


trucks and roller conveyors. Draw 


Concern: 


ings show dimensions and tables 
e capacities, which run to 


6,000 Ib. Catalog HM-56, 4p 


American Pulley Co., Philadel- 
phia 205H 
Gravity Conveyor 

Illustrates uses of gravit 


j 


veyor section ind 
Aluminum frames and wheels an 
steel shafts are incorporated, or a 


attachhmen 


zinc-plated steel models can be 
had. Bulletin 801 


Corp., York, Pa. (2051 


of Oliver 


FOOD ENGINEERING, JANUARY, 1957 


HANDLING 


Electric Stand-up Truck 
Give omplicte break« 

views of all component parts m a 

tand-u 


( Ip rational advant ige 


new 2,000-lb clectn 
lift truck 
are detailed. Special fork attach 
nents are picture 1 and discussec 
Lewis She; 
Watertown 


Catalog 3. ] 
ard Products, In 


\lass 205] 


Aluminum Hand Truck 


Leaflet shows construction and 


limensions of a lightweight, alum 
inum hand truck, available witl 
glides for operation on stai ly 
Nutting Truck & Caster ¢ 
Fairbault, Minn. (205K 


Dry-Ice Shippers 


Has specifications and prices for 


chilled shippin 


1 line of dry-ice, 
ontainers for frozen foods. Unit 
range from 100 to 3,000 Ib. ca 
pacit <p Meese In \! 
ison, Ind. (2051 


Product Bins 


Informs on serics of galvanized 
kid bins, 


ind uncollapsible models, Unit 


wvailable in collapsible 
are primarily designed for meet 
but are seen adaptable to a wide 
ts Ip Union 


Albion 


variety of produc 
Steel Products Co 
Mich. (205M) 


Feeders and Handlers 


Concerns a wide line of vibra 
tors, vibrating feeders, and eleva 
tors for handling dry material 
Catalog 564, 52p.—Syntron Co 


Homer City, Pa. (205N 


Adjustable Loading Dock 


facts on automat 


Furnishes all i 
operation of a spring-loaded doch 
plate that automatically adjusts to 


height lso it 


correct truck 
compensates for tilted truck bed 


Bulletin D-160, 4p.—Kelley Co 
In Milwaukee 2050 


Automatic Handling 


Shows appl ations of a line of 


iutomatic, handling equip nent 
Monorail t pe unit ire hown 
that 186 nan jutomaticall 


ontrolled device Bulletin 11 
Up Louden Mach Co., Fai 
field, lowa. (205P) 


Truck Line Catalog 


Bound together are italogs t 
riding type electri fork truck 

ilkic electri truck tacke 
ind rane hand lift truck and 
kid platforms, floor truck drag 
line trucks, and torage rack 
Dividers eparate differently 
olored ection 128p Lewi 
Shepard Watertown Ma 


() 


Electric Fork Trucks 


Contains drawings and data 








Try a sample 


of this wholesome 
emulsifier 


It’s DPi'’s Myverol” Distilled Monoglycerid And it 
not only an excellent emulsifier, but a wholesome food 
as well 

Made from your choice of natural fats and oils and 
purified by molecular distillation, it contains at least 
freed of diglycerides 


90% monoglycerides—-is largely 


and other extraneous materials. Th } roduct 1s homog 


enized with nitrogen to produce a smooth, whit 
cream of de pendable uniformity 

Useful for baked goods 
nut butter, dessert toppings, and other food products 
Myverol Distilled Monoglycerides are available in 
: shall be pleased to 


send you a selection of samples for your investigation 


shortening Mmarvarin pea 


whatever quantities you require. We 


Just write Distillation Products Industries, Rochester 3 


N. Y. Sales offices: New York, Chicago, and Memphis 
W. M. Gillies and Company, Los Angele 
and San Francisco ¢ Charles Albert 
Montreal and Toronto 


Portland 
Smith Limited 


distiliers of 
monoglycerides | —_.. ” 
made from J D : © y/ 
natural fats 
and oils. 


Also... vitamin A in bulk 





for foods and pharmaceuticals 


Distillation Products Industries 
is a division of Eastman Kodak Company 
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Modern concept in 


TESTING 
THERMOMETERS 


Rugged... Accurate... Convenient 


for laboratory and equipment needs 


For laboratory needs, for production testing and inspection, 
for equipment mounting wherever high sustained accu 
racy and quick response are essential... WESTON all-metal 
thermometers have been widely adopted because they are 
more convenient to use, and far more durable and econom 
ical, Cases and stems are of 18-8 stainless stee] — standard 
stem length 8 2” to 24” length available on order — dials 
1%” dia ranges from low as —1OOF to high as + SOOK 

Require only 2” immersion in solids or liquids. Accuracy 2 
of 1% of thermometer range. For the complete story, in 
cludifig data on all-metal thermometers for industrial use, 
write now for bulletin T-13. Weston Electrical Instrument 
Corporation, 614 Frelinghuysen Avenue, Newark 5, N. J. 
A subsidiary of Daystrom, Incorporated 


~ 
A” 


Precision General Purpose 
POCKET THERMOMETERS THERMOMETERS 
Dials 1” dia. —spike stem 5” long Dials 2” dia 18.8 stainless steel Con 
18-8 stainless stee! construction struction—ronges as low as 100F to 
ranges as low as 40F to high high as + 1000F accuracy 1% of 
os + 500F—accuracy ', of 1% of range 
Model 22862 — standard stem length 8 
ncluding hub 
Mode! 2281 — stem lengths 2'/,”-4"-6 
9” .12”-18".24” including threads 


W ESTON all-metal 


THERMOMETERS 


thermometer range 
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able for either truc ling OT torque nultipiec rvice brake 
unobstructed 


al 
gh tiering. Bulletin F-3 ) unple ontro 
Elwell-Parker Electri 0 joor board, and extra wide seat 
Cleveland, (205K " naimtenance tressed. Bul 
PC-92, 16p.—Clark Equip 


Handling System ment Co., Battle Creek, Mich 


Full color manual has tabb 
ections devoted to chau ind at 
— Pallet Unloader 
tachments, monoveyer units, track 


‘ ; 


roller turns, traction whce ake sequence of motion 


drive unit and safety de for pallet unloader that de 


for mechanica handling r yaCK Age 


nin. Umit is electrom 


ingle file at 

of the ns | ly mtrolled and is actuated 

1 thi I or ind hydrauli 

ions, specihcation ind app ! #p Alve Cony " 

tion photos. Catalog M4, 156p fp ». St. Louis. (206€ 
Reque st this catalog direct from 

Mechanical Handling System Automatic Dockboards 


Inc., 4600 Nancy Ave., Detroit 12 
Mich Cover ecifications for 


of dockboards, 6 ft. wide and up 
- . to 10 ft. long. Orawings show all 
Lift-Truck Line details of the 20,000-lb Capac ity 

Pictures in color the main com units. Bulletins 160 and 181, 8p 
yonents of a line of lift tru Kelley Co Inv Milwaukee 


j 
t 
Important in these units I 206D 


riptive text, drawing 


a line 


INGREDIENTS 


Starches and Gums Orange Juice 


Ireats of a line of starch reats of chemical and nutri 
dextrines, water-soluble gums, and onal properties of orange juice 
idhesives, Applications are shown TT mentions ipplications includ 
in color for a complete line of ng fruit pun hes, syrups, bake 


food. 20p.—Morningstar Nicol vor ind dessert 4p.—Sunkist 


Inc., New York City. (2061 ‘rowers. Ontario, Calif. (206H 


Irish Moss Extractives Organic Chemicals 


Company publication has tech $1 mid lists formulas and 
nical articles on gum carrageenin pro ra) O than 335 of 
of Irish moss extractives and p hemica Fugistati prod 
overs some of thei application ided and condensed 
Fall, I Seaplant Chemical data on applications are presented 
Corp Nev Bedford Ma Booklet F-6136. 24p Carbide & 
2061 Carbon Chemicals Co., New York 
Cit 2061 
Usefulness of Dextrose 


Briefly details advantages of u: Essential Oils 
ing dextrose for baker pr duct ist vholesale price of essen 
Seven point list includes econom ial oils including te rp neless oil 
lor sta itrus concentrates, floral absolutes, 
bility as prine feature ip iromatic hemcial fixitives, col 
Clinton Tood Tv Clinton, ors, and others I2p Fritzsche 


Iowa. (206G Bros. In i 206] 


moisture retention, and 


PROCESSING 


Triple-Action Mixer Heat Exchanger 


Stresses applications of triple \ olor diagram shows flow 
ction ribbon-type horizontal plate-type heat exchanger. De- 
mixer. Construction, installation, gned for pasteurizing milk, the 
ind operation are covered and vacuum-steam system keeps steam 
data is tabled. TSB 6-538, 8p temperature at a point only 
Strong-Scott Mfg. Co., Minneapo slightly above pasteurizing. I8p 

Minn. (206K DeLaval Separator Co., Pough 
ic, N. Y. (206M 
Heat Exchangers 


Describes heat-exchange unit Material Feeder 


consisting of two embossed metal Accurate feeding of two or 

heets, spot welded together to more liquids or solids into on 

hannels for passage of heat tinuous processes by gravimetnic 

ing media, Applica or volumetric means is detailed 

I Capaciti iccuracies, ranges, type 

shapes are pictured. Lists specif of materials handled, are listed 

dimensions and construction m Representative installations are 
terial Bulletin IP-356, &Sp ictured. Bulletin 10-N1, 4p 

Tranter Manufacturing In Omega Machine Co., Providence, 

Lansing, Mich. (206L R. I. (206N 
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Mr. R. E. Randall 
BUYER 

Libby, McNeill & Libby 
Chicago, Illinois 


“Westroll Towels cost us 30% less across the U.S.A.’ 


“When you're concerned with a multi-plant operation such as ours, a 


small savings in an expendable item such as paper towels can mean many 
valuable dollars saved at the end of the year. We found, by using 

Westroll Towels in the Micromatic Cabinet, that our costs were reduced 

by 30% based on a closely supervised comparative test against interfold towels,” 


says MR. R. E. RANDALL, Buyer for Libby, McNeill & Libby, Chicago. 


“With these savings, it was only natural that we should shift a major portion 
of our plant facilities throughout the country over to this efficient and 
economical toweling. Our washrooms remain neater, too; and we realize 
additional savings in cabinet-filling time and janitor clean-up time.” 


Would similar economies interest you? Send the coupon, 


LARGEST COMPANY OF ITS KIND IN THE WORLD 
WEST DISINFECTING COMPANY, 42-16 West Street, Long Island City 1, N.Y 


Branches in principal cities * Im Canada: 5621-23 Casgrain Ave., Montreal 


L | q } Please send your free folder on cutting towel costs with Westroli 
° Piease have a West representative telephone for an appointment 
ISIMFECTI 
WEST? opis Nome : 
\ orkive 


Position... 
Mail this coupon with your letterhead to Dept. 22 
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Tcaiy §=6HOW TWO ENGINEERS BEAT THE HEAT 
me §6AND SOLVED AN ODOROUS PROBLEM 


The locale—the plant of a manufacturer of soap and think this situation smells, you—”’ 

allied products. The pressing problem—a 110° F “SMELLS—SCHMELLS,”’ screeched Barney, plant 

temperature combined with ammonia fumes, pro- engineer and boss. “I KNow (squrk) WHat I THINK 

duced during the making of Theobromine, which (hack). I Tuink Ir Tus SITUATION IsNn’T SOLVED 

made working conditions unbearable in a section Soon, You’LL—rendering plant? You said rendering 

of the plant plant. Say, didn’t I see something about how 
“Let’s (kof-kof) look at the bright side, boss,”’ an SK Fume Scrubber solved a fume problem in 

suggested Shorty, the assistant plant engineer. a rendering 

“After all (kof), it could be worse (kof)... 1 know “Boss, you’re right,’’ called Shorty on his way 

a guy who works in a meat rendering plant and if you to the office. 


phd: 2:34 9, 


( 


git trad “X29 


Oo’ 
3 4 


A BONUS—Now, air cooling and fume removal are both accom 
plished by the Fume Scrubber. Hot air and fumes pass through the scrubber 
And, they did. In no time at all, an where the ammonia fumes are removed and the hot air cooled. The air 
“HERE IT 1S!" shouted Shorty SK Sales Engineer arrived, made then passes through a scrubber box (equipped with SK Spray Nozzles), is 
reading, “SK FUME SCRUBBER an on-the-spot survey of the situa- further cooled, passes through heaters which raise its temperature to 70° F 
ELIMINATES OBNOXIOUS tion, and recommended the im- and reduce humidity to 70%, and returns clean and cool, to the building. 
FUME PROBLEM. Say,let'sgetan | — mediate installation of an SK 36 The only operating cost is that for power to pump the pressure water which 
SK engineer in here.” Fume Scrubber. comes from a nearby quarry and well. 








_—— —_—-—— ee 
MORAL: Chemical processing, food, or petroleum refining—no matter what business you're in—get acquainted with 


SK Fume Scrubbers. Send for Bulletin 4-R. Make use of a jet apparatus specialist, your nearest SK Sales Engineer. 








Schulte and koerling 


COMPANY 


MANUFACTURING ENGINEERS 


2223 STATE ROAD, CORNWELLS HEIGHTS, BUCKS COUNTY, PA. 
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QUALITY CONTROL 


Fluorescent Cabinet Lab Furniture 


ers fluorescent analysis cabi Pictures benches, drawers, cabi 
for im heation of prod nets, and also covers instrument 
under ultra-violet light. White tank mixers, freeze driers, Tetl 

lig ] ther equipment tor 


lab use. 2p Arthur S. LaPine & 
Co., Chicago 09D 


cs ilso available for glands, and 
UlItra-Violet 
Gabriel, 


npal on 
Products San 

Calif. (209A 
Polyethylene Lab-Ware 


Stirrers and Shakers 
Relates facts on polye 


Catalogs line of stirrers, mixers, plastic, and prices and 
ind shakers standard items, such 
trical, air, and magnetic units beakers, funnels 
Bulletin FS-264, 16; Fischer 
Scientific, New York Cit 209B 


In luded are elec 


tubes, valves, cylinders, and pa 
Bulletin P-965, 16p.——Scientit 
Glass Apparatus Co. In Bloom 


Dairy Culture Kit field, N. J. (2091 


Attractive folder houses dairy 
ulture kit thar includes 
m bacteriophage and antibioti: 


bulletir New Lab Catalog 
Juli ‘ i 
Features balances, oven ep 
detection, use of cultures, curd ladders, jar mills, stirrers, pumy 
tests, and low-acid milk test and other lab aids Has revised 
34p.—Marschall Dairy Labora price list. Supplement 956, 62p 


tories, Inc., Madison, Wis, (209C Schaar & Co., Chicago. (2091 


INSTRUMENTS 


Humidity Instruments Compact Controls 


— dee 
Index includes hygroscopic, ele Specifies construction and ad 
tro d wet dry ly 
ronic, and wet and dry bu vantages of a packaged control 


hamidit et ' ] 
iumidity instruments, control ystem, whereby recorder and con 


lers, accessones, and typical in troller are concentrated in a single, 
stallations. Wet and dry bulb panel-mounted chassis. Plug-in 
onversion table ”» P \ hrome tr nnections offer fle xibility Bulle 
harts, and instrument mounting tin A-800, 4p.—Swartwout Co 
dimensions are tabled. Bulletin Cleveland. (209] 
111009, 22p.—Bnistol Co Water 
bury, Conn. (209G . 
Centralized Controllers 
Turbidity Controller Considers engineering features 
Concerns an instrument that Of @ thermistor-actuated temper 
ntinuously records and oontrols 
turbidity of fluids 


i dual-beam system whereby light 


ature controller for either single 
Additional 


control units are merely plugged 


It is based on or multi-point control 


ittered by suspended particle into a single power supply chassis 
for centralized temperature regu 


Bulletin MC.-133, 4p 
Ashland Mass 


ompared with light transmitted 
b the fluid 2p.—Kaye De lation 


elopment Co., Cambridge, Mass Fenwal, In 


09H) 209K 


, Th c | i 
Detection Instruments ermocouple Wires 


Treats of units for detecting Specifies plastic insulated ther 
in temper mocouple extension wire, available 
ature, pH, and other variables in 14-, 16-, and 20-gage sizes, for 
Loggers, anne! ind comple te use with all type ot thermo 
Specification Sheet S00 
Minneapolis Hone ywell 


Philadelphia 


ind recording changes 


process control tems are also couples 

pictured and rated. I2p—Leeds 21, 2p 

& Northrup Co., Philadelphia Regulator Co 
091 2091 


SANITATION 


cedures covered 


Cleaning Compounds 
leaning, milk can conditioning, 
Chart lists a wide variety of bottle washing, and tank, vat, and 
equipment sanitation Oakite 
Products, Inc., New York City 
oncentrations, temperatures and 209N 
general use directions for speeding 
them.—Philadelphia Quartz Co, 


Philade Iphia 209M 


leaning operationg in the food 


industry and details compounds, 


Electric Sweeper 


Dairy Cleaning Program Pictures uses of an ¢ 

power-sweeper that can work a 
Bulletin treats of equipment, §-hr. shift without recharging. Ha 
methods, and compounds that re built-in 


sanitation peed transmission, and increased 


battery harger three 


t in an efhicient 
yram for dairy operator Pro hopper y 5p W ayn 
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NONSLIP SURFACE 
THAT GOES ON 
LIKE 
PAINT 


lread-sure, an abrasive-ti 

plastic brushcoating, produce 

an antiskid surface on wood 
concrete or steel. Resists gasoling 
alcohol, oil, grease and many types of acids 
Provides nonslip safety footing on walkways o1 
stairs Whether the surface is wet, dry or oily, eithe: 
indoors or outdoors. Available in Battleship Gray 
Red, Green and Yellow. For tull information, writ 
Dept. H 15 196 


ibsidiary of (Su Chemica 
A. C. Horn Co., Inc. 


Long Island City 1, New York 


DIVISIONS OF SUN CHEMICAL CORPORATION 


HORN © HUDSON © WILLEY (paints, maintenance and construction materials, industiial coatings) ¢ WARWICK 
textile and industrial chemicals) © WARWICK WAX (refiners of specialty waxes) © RUTHERFORD (lithographic 
equipment) ¢ SUN SUPPLY (lithographic supplies) « GENERAL PRINTING INK (Sigmund Ullman + Fuchs & Lang + 
Eagle © American « Kelly © Chemical Color & Supply inks) © MORRILL (news inks) © ELECTRO TECHNICAL 
PRODUCTS (coatings and plastics) ¢ PIGMENTS DIVISION (pigments for paints, plastics printing inks of all kend 








AUTOMATIC WATER- SAVER 
AMM AH SPRAY NOZZLE 


i 


Ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 
worn, replace it with a new one CONSULT YOUR DEALER 


STRAHMAN ini INC. 16 HUDSON STHRELT, NEW YORK 
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... AND 


Clinton’s famous 
for service, too 


suGGESTIONS 
nw BAKED HAM wiped 


S 
oe 


hoice 
Pr ? . 
° SAND em of mushroom 
ae coftee OF tea 
‘ Ps 
On sTR 
A cottee OF tea 
french fries 
. butter . 
oLD cuTs oh : 
assort . Pans 


sweet 


cotte A LA CARTE 


String Beant Creamed Peas 
rin 


Cream-Style oor 


BEVERAGE 


s , 
stk — Bottled Beer 


Coffee — Teo —™ 


FOODS ENHANCED 
WITH CLINTON PRODUCTS 
FROM CORN: 


© CORN STARCH 
7 CORN SYRUP 
REFINED CORN OIL 


If you don’t find what you want on the menu just 

ask for it. From soup to dessert, Clinton products 

from corn have been serving packers, canners, bakers, 

candy makers, brewers and ice cream makers for 

years and years 

When a food processing problem calls for starches, 

syrups or dextrose have Clinton give you a big 

serving of their technical service 

As a Clinton “regular” you'll join a clientele that 
includes some of the biggest food names 
in America. To insure promptness call 
on Clinton 


lity products 


FROM THE WORLD'S CORN CENTER 


CLINTON CORN PROCESSING 
COMPANY 
CLINTON, IOWA 


<&— For more data, circle this page number on card at back 





Manufacturing 
Calif. (2090 


Polishers and Scrubbers 


Describes line of floor polish 
img and scrubbing machine: 
Photos and table of pecihication 
for each unit are included. ] | 
Finnell Syste ms, Inc., Elkhart 
Ind. (210A) 


Bakery Cleaning 

Discusses up-to-dat recom 

nded cleaning procedu for 
the baking industry. Solutions to 
the problems of cle ining various 
types of baking pans, scale and 
algae control in air conditioner: 
deodorizing, bacteria destruction, 
control of mold, and cleaning and 
Sanitizing of machinery are fur 
nished Form 4585R5, 2 8p 
Oakite Products In New York 
City. (210B) 


Washer and Sterilizer 


Picture washer and _ sterilizer 

ind can molds. Standard 

wash up to 600 pans pr 

tp.—Niagara Bottle Wash 

er Manufacturing Co., Toled 
Ohio (210C) 


Bottle Cleaner 


Describes units that air-cle 
bottles and feed them directly 
the filler Units have quick 
change-over, accurate sychroniza 
tion, and only one operator for 
2p Machiner 
Louisville, K 


two operation 
Service Co., 
(210D 


Chlorine Feeder 


Diagrams semi-automatic, step 
program, and automatic propor 
tional control for a chlorine gas 
feeder. Illustrated are the visible 
flow indicator, visible vacuum 
pyrex bell jar, and positive-con 
trol chlorine diaphragm valve 
Bulletin 840-N10, 4p.—Builders 
Providence, Inc., Providence, R. 1 
(210E) 


Water Sterilizer 


Furnishe data on an ultra 
iolet water sterilizer line, with ca 
ip to 7,000-gph., that 
reduction in bacteria 
ow action on bacteria 

plications im food indus 

t f Aquafine Corp., Los 
Angel 2101 


Mechanized Sweeping 


Re advantage and dis 
‘ i width, dust control 
i bh] ‘ 1s of »c} 
ind possible ost Savings of mech 
inized sweeping. Includes a check 
predetermine a sweeper’s 
t value for sani 
tation. 8p >, H. Tennant Co 
Minneapolis 10G 


Dust Binder 


( feature ol d dust 


that nixed witl 


nder 
iter and sprayed to ontrol dust 
miditions. Consists of approxi- 
mately 60% semi-liquid petro- 
leum and 4 letergent solution 
p Golden Bear Oil Co., Oil 


lale, Calif. (210H 








per minute... 6, 8 and 10 

line models also available ca- 

pable of accurately filling up to 250 containers per minute. 
Hope Type 195 Filling Machines are now in profitable 
use from coast-to-coast filling liquids, semi-liquids or vis- 
cous products in jars, plastic bottles or tin cans. For high 
speed, accurate filling machines look to the leader — 


Write for catalog of our complete line 


TYPE 


19A 


The 4 line model 
accurately fills 50 
to 100 containers 





HOPE MACHINE COMPANY 
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“BUFFALO” HEATING & VENTILATING 
UNITS MEET ALL YOUR NEEDS! 


FILTERS—HEATS—VENTILATES This High 
boy Unit hugs the wall, using little 
space — delivers makeup air from 
the outside thru filtered intake. Note 
fan bearing bowl on left for handy 


external lubrication. 


LOW HEADROOM? Compact wall 

mounted “Buffalo” Units deliver plenty 
of heat in cramped machinery areas. 
The secret — non-freeze coils of high 
heating surface, efficient “Buffalo” Fans 


to distribute the heat where you need it, 


Lowboy 


NO FLOOR SPACE? A’ Buffalo 


mounted overhead is the answer. 


Exclusive “Buffalo” swivel outlets aim 


air accurately. Unit has filters, face 


and by-pass dampers and mixing box 


for fresh and return air 


VENTILATING 


FOOD ENGINEERING, 


IT PAYS TO BUY QUALITY! 


For no-complaint heating and ventilation, season tractors, this means “no-callback” customer Satis- 


after season, there is no substitute for the engi- faction; for users, reliable, low-cost comfort and 
Quality 


always gone into “Buffalo” Unit Heaters, For con- 


better working conditions. Write today for Bulletin 
3704A for details, Capacities up to 35,000 cfm. 


neering and manufacturing that have 


BUFFALO FORGE COMPANY 


BUFFALO, NEW YORK 


Canadian Blower & Forge Co., Ltd., Kitchener, Ont 


AIR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING FORCED DRAFT COOLING HEATING PRESSURE BLOWING 
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1. 


WRITE TODAY 
For These Publications 


PECIAI 
TRY 


ADDRESS DEPT 


STEELS 
16 pa 
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FE-85 





een 


Dollars of FIRST COST aren't so big... 
if they’re the LAST COST 


What 


how 


First cost isn't everything! really 


counts in most cases 1s not much a 


thing costs when new but how long it 


lasts little it 
reckoned in terms of extra years of service 


how actually costs when 


That is where AL Stainless jumps to the 


head of the class. Stainless steel is a pac k 


age of built-in advantages you just can’t 
No other commercial 


hard, 


match anywhere else 


material is at once as strong and 


lastingly beautiful — as resistant to heat, 


wear and corrosion—as easy and inexpen- 
sive to clean and maintain 

To top it off, AL Stainless is easy to fab- 
and we produce it in every shape or 
Check 


: . 
| ossibilities for you, 


ricate, 
form a fabricator may require up on 
its mone y mak ing 
either in your products or your equipment, 
ind let us help! @ Allegheny Ludlum Steel 
Corp., Oliver Bldg., Pittsburgh 22, Pa. 


Wad 54838 


Make it BETTER-and LONGER LASTING-with 





— AL Stainlese Steel 


Warehouse stocks carried by all Ryerson Steel plants 
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THE WEDGE TAKES THE WEAR = and spares the rings 


Easy replacement 
of the wedge only — 
right on the line — 
restores 


full efficiency 


THE MONEL SEAT RINGS are expanded into the 
body to assure a positive, leak-proof joint, Exhaus- 
tive tests in typical monel-seated gate valve services 
show that this permanent all-around support of the 
rings is essential to guard against deforming, loosen- 
ing, or shifting. 


THE RENEWABLE WEDGE (bronze or nickel alloy) 
has excellent wear resistance, but has a lower degree 
of hardness than the heat-treated Monel rings, which 
have optimum resistance to erosion and corrosion 
as well as abrasion. ‘Thus, wear of the wedge leaves 
the rings relatively unaffected. When necessary to 
renew the wedge, you simply remove the valve 
bonnet, slip the old wedge off the stem, and slip 
on a new one, 


GET PRACTICAL, LOW-COST RENEWABILITY in the 
valves you choose for the tough, punishing services 
that require Monel-seated gates. Compare .. . there 
is nothing simpler, faster, or more economical than 
Jenkins replaceable wedge design and you also 
get the plus of Jenkins extra value in every other 
feature. Jenkins Bros., 100 Park Ave., New York 
17, New York. 
MADE WITH BRONZE OR NICKEL ALLOY WEDGE 

The bronze wedge provides lasting economy for most 

applications. The nickel alloy wedge provides extra resist- 

ance where rapid wear and corrosion are factors. 

JENKINS BRONZE GATES WITH MONEL SEAT RINGS 


200 psi 300 psi 
Fig. 270-U, Bronze Wedge Fig. 280-U, Bronze Wedge 


Fig. 270-UN, Nickel Alloy Wedge Fig. 280-UN, Nickel Alloy Wedge ab, 
Fig. 270-UL, Bronze Wedge, 350 psi 
U.L. approved for L.P.G. Services Fig. 280-UX, Bronze Wedge b.. 


LOOK FOR THE JENKING DIAMOND 
JENKINS BRONZE GATES INCLUDE DIFFERENT PATTERNS 


125 * 150 * 200 * 300 * 350 psi SOLID WEDGE * SPLIT WEDGE 
SCREWED * FLANGED * SOLDER END * SOCKET END QUICK OPENING 


Call your local Jenkins Valve Distributor for complete information. 


FOOD ENGINEERING, JANUARY, 1957 





So much for so little... 


— Eo Oe eee 


VANTLLIN ana 
VANITROPE 


Vanillin...of the very highest quality, Shulton Vanillin, 
U.S.P., is controlled throughout its manufacture to 
rigid flavor standards, and is highly recommended for 
foods and beverages of superior quality. 


f 


Vanitrope...a proven economy standard, 25 times 
stronger than vanillin, yet saving you up to 50% in flavor 
costs, is ideal for enhancing flavor, its rich, sweet aroma 
being remarkably like that of the freshly-cut, cured 


vanilla bean. 


Vanillin & Vanitrope . .. the finest vanilla-type flavor in- 
gredients you can buy, work well together, or alone, and 
can easily be incorporated into your formulas. 


Technical data, samples, and additional information, on request. 


i ’ 7 | ] | st '@) a | FINE CHEMICALS DIVISION 
SHULTON, INC. 
ROCKEFELLER CENTER 


FINE CHEMICALS NEW YORK 
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USEFUL NEW BOOKS © tinternons 


Why’s of Packaging 


SELLING Power or Packacinc By 
Vernon L. Fladager. Published by 
McGraw-Hill Book Co., 330 W 
t2nd St., New York City 36. 1956 
131 pages, 54x84 in., cloth. Price 
$3.50. 


“A packaging decision can change 
the course of a business” says the 
author of this fast-reading and com- 
In view of the in 
creasing importance of the package 
is a sales factor he won’t get many 
arguments 

In this book he tries to provide 
the man in management, sal 
tising, merchandising, or even the 
packaging expert with a key to such 
Good packaging design; 


pre hensive book 


3, adver 


angles as 
how the consumer effects packaging; 
20 business problems that packaging 


i] 
May Soive 


ind integrating packaging 
more closely with the other a pect 
of production 

In the food industry, 


ive research has led to 


where pack 


such innova 


tions as shell-less eggs in_ plastic 
pouche ind milk in plastic bag 
this book is a valuable guide to the 
principle ind values of pac kaging 


Guide to Process $$$ 


Cuemicat Process ECONOMICS IN 
Practice By ], James Hur. Pub 
lished by Reinhold Publishing ¢ ‘Orp., 
+30 Park Ave., New York City 22 
1956. 115 pages, 5x74 in., cloth 
Price 53.95 
IR porting th 
fourth Kxperience in Industry” 
Symposium of the American Insti 
tute of Chemical Engineers and the 
University of Penn School 
of Chemical Engineering, this handy 
little book present 
recognized experts in the economics 


of the 


proe ct dings 


vivania’s 


the views of nine 
of chemical process¢ 

Ihe book tress¢ the 
rather than th using 
the terminology and methods of the 
accountant and economist as they 
ie actually used in the 


practical 
theoretical, 


industry 


Chemical Spending 


CHEMICAL ENGINEERING Cost Estt- 
MATION By Robert Aries and Rob 
ert D. Newton. Published by Mc- 
Graw-Hill Book Co., 330 W. 42nd 
St., New York City 36. 1955. 263 
pages. 64 x 94 in., cloth, Price; $6.00 


on chemical 
of parti ul 


The latest in a serie 
engineering, this work i 
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lar importance to chemists, chemical 
engineers, and those members of 
management concerned with esti 
mating costs of new units and manu 
facturing costs 

Purposes of the book are to out 
line principles of cost estimation and 
evaluation, and to offer quantitative 
data for ipplication of methods dis 
cussed to solving pract il industrial 
problems 

Comprehensive and complete, the 
book will serve to bridge the gap be 


tween technology and economics. 


Up-to-Date Chemistry 


CHEMISTRY Third Edi 
tion) by Louis I’. Fieser and Mary 
Fieser. Published by Reinholds Pub 
lishing Corp., 430 Park Ave., New 
York City 22. 1956. 1112 pages 
64x94 in., cloth. Price: $10 


(ORGANI 


Revised to keep all information 
ibreast of technological advances and 
standard 


research, this reference 


work now includes detailed and au 
thoritative information on the prin 
ciples and concepts of modern o 


ganic chemistry 


It covers such top ind structure 
ind total synthesis of important fatty 
icids, irbohydrates, peptic en 
zymes, alkaloids, and antibiotu 1 


elopments in the protein fields have 
been incorporated im appropriate 
chapters. ‘The chapter on metabo 
lism of fats, carbohydrates, and pro 
teins has been completely 


include data resulting from the us« 


revised to 
of tracers and microbiological tech 
Mique 

Indexed and illustrated 
iddition to the tech 


the book 
1 we rf One 


reference shelf 


nologist 


Booklets & Reports 


from Wuear vo krour Published 
by Wheat Flour Institute, Chicago 
6. 36 page: Price Illustrated 
reference on history of wheat from 


wild gra eed to modern flour mill 


APPRAISING AND INTEGRATING EM 
ypLOYEE Benerivs Published — by 
Robert Industrial Relations Section, 
California Institute of lechnology, 
Pasadena, Calif., 24 pages. Price: $1 
Evaluation and integration of pro 
gram of employee benefit 


Meat Smoxkinc Pub 
Koch Suppliers, Kansas 
, paper. Price 


house ope Ta 


SUCCESSFUI 
lished by 
City 8, Mo 


S¢. Guide for smoke 


18 page: 


tor 














Theres a 
onarch 


nozzle for 
every spray 


jb 


















lf the 
liquid can be 
sprayed with 
direct-pressure 
rely on 
MONARCH 
advanced design 
NOZZLES 


For a perfect spray, many food 
processing plants prefer Monarch 


Nozzles 


Monarch’s advanced design reduces 
clogging and guarantees depend 


able applications to 


WAX FRUITS 

RINSE VEGETABLES 
POWDER MILK 

DRY EGGS 

WASH FILTER CAKE 
HUMIDIFY 

BANANA ROOMS 


Send for Catalog | 


+ + + + HF 


MFG. WORKS, INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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RECENT INVENTIONS 














Packing Unit Employs Inverting Conveyor 


Unit packs fruit-like items in containers having individual re- 
cesses. Conveyor has pockets corresponding to package recesses. 
Container is inverted over fruit, then conveyor reverses, which 


BERLIN- CAPM | rights container with fruit positioned in recesses.—C. F. Stewart 
to Clifton-Grant Development Corp., Warren, Ohio. No. 


( top if; ! | 2,763,110. Sept. 18, 1956. 


PRODUCTS Dates Canned With Water by 


Sealing Under Vacuum, Heat 
Rice Paddy Made by Surface ing—R. P. Ferren, Los Angeles, 
Drying Grain, Gelatinizing, to American Can Co., New 
Rapidly Cooling, Dehydrating York City No. 2,760,872 
A. K. Ozai-Durrani, Stuttgart, Aug. 28, 1956 
Ark. No. 2,758,031. Aug 
1956 Nut Kernels Made Friable by 
Subjecting to Gas Pressure, 


of . ath ale Dairy Products Processed With Gradually Releasing Pressure— 
Glycerol and Acid or Alkaline [p> R Bailey, Sacramento, 


- Vitamins Substances—J. P. Jensen, Co Calif. No. 2,761,781. Sept. 4, 
penhagen, Denmark. No. 2,- 1956 
-Color 





8,925. Aug. 14, 1956 





loam-Producing Beverage Havy- Want more information on any 
To obtain better retention of flavor, ing Carboxymethyl Ether of of these recent patents—if so, 
color, and vitamins, the BERLIN Dextran—H. A. Toulmin, Jr., you may obtain detailed printed 


CHAPMAN Sterilizer is widely used to Commonwealth Engineering copies by writing direct to the 
by the largest packers of food in Co. of Dayton. Ohio. No. 2 U. S. Patent Office, Washington, 


the United States originally de 758.926. Aug. 14. 1956 D. C., giving serial numbers of 
, 6 , those you want and enclosing 
signed for evaporated milk, hundreds of these machines that 25¢ for each copy 


have been in use for over twer ty five years are still performing Soluble Coffee Prepared by 
satisfactorily. Usually set up in a battery of 4 or 5 for one Grinding Unroasted Beans in 
line of food at 120 cans per minute made in three sizes Aqueous Hot Extracting Me Lard Comprising Triglycerides 
to hold thirty, twenty, or fifteen cases of tall cans equipped cium, Se parating, Spray Drying Rearranged by Heating I iquid 
with one cage, one cage truck and one set of 96 trays all Roasting—I A Chase, Morr With Metal Alcoholate, Natu 
shells are tested to 40 Ibs. hydraulic pressure for working pres Plam N J.. to American ral Lard—R. J, Vander Wal, 
sures up to 20 Ibs. Also ASME code stamping llome Products (¢ orp., New Chicago, L. A. Van Akkeren, 
5 ‘ 7 7CQ077 

In operation, the cans are placed in the revolving cage so that 9 ‘a 1056 No lide re soi and R J Suewen, 

iGrange to Swift & Co 


No 2.763 56 Sept 18 1956 





they will agitate end-over-end continuously during the cooking 
period. Cans are first pressure-cooled after cooking, then cooled 
F d Baking Grease Comprising 


to atmospheric pressure, all in the sterilizer. The cage revolves etable Oil With Acidity Belov 


slowly at a rate of 16 r.p.m., but the speed of cage may be 2 6 Color Below | Gard PACKAGING 
og ner, Viscosity 1 0 Stokes 

I —F. I. Hansen, Pitt Bottle Capper Comprising 
burgh No 5 978 Ang ( up Shaped Dic ( ap I ngag- 
14. 1956 ing Plunger, Actuating Means 
OTHER BERLIN CHAPMAN EQUIPMENT C. Breer, Grosse Pointe, 
Antioxidant Consisting of Fatty Mich. No. 2,761,265. Sept. 4. 
e VERTICAL RETORTS e SCALDERS Monoglyceride Citrate, Propyl =! 56 


e BRINE AND PULP TANKS BLANCHERS Gallate Glycerin | A Hall 


to Griffith Laboratories, In Aseptic Packaging by Filling 
e BELT CONVEYORS SEPARATORS Chicago. No. 2,758,931. Aug. Sterilized Container Having 


SPECIAL 14, 1956 Pierceable Diaphragm—E. B 
e SHAKER GRADERS MACHINERY Fairchild, Palo Alto, Calif, to 
ROD DE-WATERING REEL FOR FOOD Dried Egg Whites Having Im B. G, Williams, San Mateo, 
ROTARY WASHERS PROCESSING proved Whipping and Baking Calif. No. 2,761,603. Sept. 4, 
Properties Made by Adding 195¢ 
Water-Soluble Alaphatic Poly 
hydric Alcohol or Sucrose to Evacuating, Gassing and Seal- 


BERLIN CHAPMAN co Liquid Whites, Drying—B, M ing Containers in Timed Cycles 
Shaffer to B. L. Sarett, Chi A. C. Brant, Little Valley, 
BERLIN ° WISCONSIN cago. Nos. 2,758,933-935. Aug N. Y., to the Borden Co No 


14, 1956 2,761,604. Sept. 4, 1956 
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Ninety million fish a year pass over this Wissco Belt. This belt, costing 30% less 
than those previously used by North Atlantic, has already lasted over 16 times longer. 


WISSCO BELTS and the 
North Atlantic Fish ¢ sompany 


The story of Wissco Belts is best told by their users. For 
instance, President Frank Cefalo of North Atlantic Fish 
Company, Gloucester, Mass., reports: 
“By switching to a Wissco Belt in 1948, we eliminated 
semi-annual belt replacements . . . increased our produc- 
tion flow by 100%... reduced our labor force by 8 men 
. and effected, in addition, a direct, immediate cost 
saving of at least $15,000 annually.” 

And he goes further. “Not only is the Wissco Belt more 
durable than any other belt we've ever used, but it per- 
forms its function with greater efficiency. Since ours is a 
volume production operation, we're able to get our prod- 
ucts to the market faster—a factor-that has improved our 
overall profit situation,” 

North Atlantic uses their Wissco Galvanized Balanced 
Spiral Belt to convey fresh fish from the dock up a 30% 
incline to a weighing station. As the fish move along the 
belt, workers remove ice left on the fish when they leave 
the trawlers. “With the belts we previously used, the fish 
continually slipped back down the belt,” Mr. Cefalo con- 
tinues. ‘So we had to use sixteen men on this station— 
most of whom were engaged in a constant, irritating and ex- 
pensive battle to keep the fish on the belt. Now, the wire 
mesh surface of our Wissco Belt has eliminated this prob- 


lem, allowing us to reduce the men on this station to eight 

“In addition, our Wissco Belt does not loosen, crack o1 
part at the seams when exposed to moisture from the fish 
and ice chips. These failures oceured on an average of 
once a week with the belts we formerly used. The resultant 
work stoppages immobilized 150 workers throughout the 
entire plant for at least an hour and a half each time 
Elimination of these stoppages, through installation of a 
W Issco Belt, saved us $300 a week in direct cost plu a 
gain in our overall production figure 

If you have a processing or conveying operation, chance 
are that Wissco Belts can help you as they have helped 
the North Atlantic Fish Company. It will pay you to get 
the complete story today from our nearest sales office 


WISSCO BELTS 


PRODUCT OF WICKWIRE SPENCER STEEL DIVISION 
THE COLORADO FUEL AND I8OM CORPORATION 


THE COLORADO FUEL AND IRON CORPORATION—Denver and Oakland 


WICKWIRE SPENCER STEEL DIVISION Atlanta « Boston + Buffalo - 
Detroit + New Orleans « New York « Philadelphia 


CF&i OFFICES IN CANADA—Toronto « Montreal 4536 


Chicago 























He’s talking about the new Taylor 
low-cost Flow Transmitter! 


if eo reason he can spot the savings so quickly 1s 
that the No. 200TDI111 Fixed Range Differential 
Pressure I ransmitter is he iny used to mcasure de part 
mental COnSUMmMplon ot steam, att and wate! that pre 
viously went unchecked. That 3-pen recorder in the 
background shows at a glance how much ts being 
used by a given department as a basis for apporuoning 
costs. Its the remarkably low price of this new in 
strument that make Sit suc h al prac (14 al cost accounting 
iid on applications hitherto considered marginal 
Measuring only 64" x 3" and weighing only 4% Ibs., 
its simplified piping, force-balance construction and 
external adjustments make it easy to install and main 
tain. Calibration accuracy is better than 1%. Sensi 
tivity exceeds 0.1 Ranges 0 to 50, 100, 200 and 
400 inches of water. Built for rough service and out 
door mounung 

Call your Taylor Field Engineer, or write for Bulletin 
98274. 
N. Y., or Toronto, Canada 


Faylor Instrument Companies, Rochester, 


218 4 forn 


DESIGN SPECIFICATIONS 
Diaphragm of Neoprene impregnated Nylon. 
Body material, brass 
Maximum working pressure 
150°F. 
Air Supply pressure, 20 psi 
Alt consumption, 0. 10 standard cu. ft. per minute, 


150 psi.; temperature 


Output pressure range 43 to 15 psi. 
Size 642" x 3”. Weight 4 lbs. 9 ozs. 
All connections 4" internal NPT 


‘ “Taylor Instruments 


————- MEAN ———_— 


ACCURACY FIRST 





—/ 
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Frozen Food Package Consist 
ing of Closed Cups in Open 
Ended Carton—F. B. Steeger, 
Richmond, Va. No, 2,761,785 
Sept. 4, 195¢ 


Bag Sealer Comprising ‘Tape 
Receiver, Supporting Ledge, 
Slot, Pressure Means—R. W 
Young, Jr., Harlingen, Tex. to 
I'ri-Pak Machy. Service, Inc. 
No. 2,762,179. Sept. 11, 1956 


Carton Erector Employing Suc 
tion Head to Unfold Cartons— 
C. E. Ken, Hoopeston Ill., to 
Food Machinery & Chemical 
Corp., San Jose, Calif. No 
é 762,274 Sept ll, 1956 

Filling System for Carbonated 
Liquids Storage 
lank, Filler Having Reservoir 
for Liquid and Gas—R. H 
Breeback, Baltimore, to Crown 
Cork & Seal Co., In No 
2,762,545. Sept. 11, 1956 


Compnising 


Sealing Containers by Passing 
Vhrough Zones of Increasing 
Concentration of Inert Gas, 
Applying Gas Directly, Apply 
ing Caps—C. L. Day, R. C 
Albrecht, and F. E. Fauth to 
Crown Cork & Seal Co., In 
No 2,763 107 sept 18, 1956 


Counting and Packaging Ma 
hine Having Rotors, Hopper 
Spacing and Counting Means 
B. R. Garrett, Bayside, N. Y 
No. 2,763,108 Sept 18, 1956 


Bagger With Mobile Frame, 
Receptacle, Scale Bag-Secur 
ing Means, Draw-String Closet 

D. B. Baker, Kennewick, 
Wash. No. 2,763,109. Se pt 
18, 195€ 


Can-Arranger Comprising Di 
charge Belt, Conveyor, Deflec 
tors, Dividers, Feed Means— 
A S Rose San Jose Calif 
No. 2,763,359. Sept. 18, 1956 


Dispenser for Semi-Solids Com 
prising Container, Caps, Cover 
Having Opening—R. E. Shvetz 
New York City. No. 2,763,405 
Sept 18 1956 


Container for 
Providing Closab] ispensing 
Ope ning 


Cseneral 


York City 


Blank for Moisture-Proof Paper 
Contamer Having Main Ply 
With Side and End Panel 
Areas Connected by a Score 
Line, With Tab Inner-Ply 
Having Pouring Notch, Pour 
ng Lip—C R Alden, Ex 

ellO ¢ orp Detroit, Mich 
No. 2,763,424. Sept. 18, 1956 
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Bagging-Unit Having Conveyor 
Packer, Scale Platform, Dnb 
bler, Tnip-Lever—Hl. V. Kind 
seth to Bemis Bro. Bag Co., 
Minneapo! No 763.4 
Sept 18, 1 { 


PROCESSES 


Vacuum System for Aerating 
and Agitating Milk—-W. R 
RKoot, Keymar, Md. No 

765. Aug. 28, 195¢ 
l'reating Potato S 

vent Carmelizat Di 
Deep-Fat Frying 
[hrough Water at | 
M. A. Janis, Ma 
I. G. Bremforder 
mann Foods In 
Ohio. No 762,7 
11, 195¢ 


y Passin 
aL 


Stabilizing Carbonated Malt 
Beverage by Adding So 
Calcium Salt, Filtering Pt 
pitated Calcium Oxalate--N 
\\’. Brenner, Hartsdale, N. ¥ 
to Schwarz Laborator In 
Ni 63 4 S<« pt | 1956 


lreating Lard ¢ Improve 
Looks and Keeping by Heating 
to 120-260 C. for 4-6 hr. in 
Vacuum =v i nt terinca 
tion Catalyst orris and 
K. I. Mattil » Swift 
& ( ) Ni 2 7 sept 
18, 195¢ 


Block-Freezing by Placing Food 
in Alginate and Calcium Salt 
Solution Freezing—O Hel 
crud, Nordstrandshogda and 
\. Olsen, Fagertun pr. Dram 
men to A/S Protan, Drammen, 
Norwa\ No 7¢ 7. Sept 


y I 
18, 195¢ 


Manufacturing Food by Grow 
ing Amylase-Producing Yeast 
in Amylaceous Material, Main 
taining Aeration and Agitation 
Recovering Insolubles—I J 
Wickerham and C. C. Kuhner 
Peoria, Il. to USA. No. 2,764 


| Sept 5 1956 


EQUIPMENT 


Shrimp Peeling and Deveining 


Machine Cc mprising 

Convevor Guide 

New York City. No 
Aug 195¢ 


Wax Coater 
Convevor 
Molten 


ploying 

Vhrough 
Weinberg 
Manhattan Pickle Co., In 
Chicago. Ne 760,46 A 


d 1956 


Wax — H 


1957 





| 
| 


| 
| 
| 
| 
| 


Moving | 


Evanston I) to 


LET PRESTO-O-MATIC’ 


Shuttleworth 





ELECTRIC COLD STORAGE 
DOORS SAVE YOU TIME AND REFRIGERATION 


Here’s what they can do for you! 


505 Hunterdon St., Newark 8, N. J 


Can Handling Equipment 


MAKES BIG LABOR SAVINGS 


, 


a 


See this equipment at 
1957 Canners Show— 
Booth 120—Conrad Hil- 
ton, Feb. 16-20. 


Unscrambler 

The Shuttleworth Can Un 
scrambler, receiving ans 
from crate unloader of 


conveyor, delivers a steady 
feed to the labeler at 
great savings in labor. Re 
quires no operator, handles 
cans gently and efficiently 
without denting May be 
moved easily to labeler for 


delivery of bright cans 


Crate Unloader 
F fast handling of wet or 
cans from the retort 
crates from dol 
monorail, of conveyor 
latching or fastening 
oads and elevates to 
Unscrambler gently, without 
denting cans Saves thous 


ands of man hours per 


year 


SHUTTLEWORTH MACHINERY CORP. 


WARREN, 


INDIANA 
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Automatic keed for 
| 701 Com tl 

By: Ol 

1 of Cylinder—H. |} 


Oltz, Miami, Fla te 


Baking Oven With Horizontal 

Upper, Lower Partitions, Indi- 

Continuous Can Sterilizer rect Heating—J. V. Cook, York, 

mprising Fee hanism ’a., to Read Standard Corp 

team Zone d of Water No. 2,762,321. Sept 11, 1956 
» Balance Steam Pressure—I 

nz, Bottighofen, Thurgau, Nut-Cracking Machine Having 

er] ( 60,573 Rotary Wheels, Adjusting 


rf \ 3, | Means—M. Stahl, Brooklyn, 
. NY. No. 2,762,410. . Sept 
e an. Smokehouse ing Curing 11, 195¢ 


Chamber Produ t-Support 
Means, Fluc, Lower Housing Conveying System Consisting 
Hf. Sandl Philadelphia. No of Inlet and Outlet Conveyors, 
6] +. Sept. 4, 195¢ Variable-Speed Drive, Article 
lransfer Means—H. | lem 
ONIN CONSCIOUS Bottle Washer for Kemoving ple, San Gabriel, Calif., & 
n y before | eparating Them From Read Standard Corp. No. 2 
Schroeder 62,4% Sept. 11, 1956 


ll } 
mM fistory 17 ! 
. ( 9 


statistics NOW rove 


Americans are mor 


Nut Separator Comprising Pet 
forated Endl Belt, Agitating 
OU TC USINE high quality Coffee Roasting and Quench ‘Means, Conveyor Below Belt, 
JATURAL SPICES ig Unit Comprising Roasting Vacuum Hood, Hopper—F. F 
Air Heater, Conden Fine, Durham, Calif. No. 2, 
H. Crutcher, Jr., Loui 62,506. Sept. 11, 1956. 
to Cott Research 
59. Sept. 1] Tamale Unit for Filling Into 
lubes Closed at One End 
‘ . ‘ ‘ J. A. Maickel, to J. Truzzolino 
American Spice Trade Association Filler Plate for Bacon-Forming Butte, Mont. No. 2,764,106 


62 WALL STREET, NEW YORK 5, N. Y. pP Employing Rounded 


j 
All the more reason lo be sare 


pall your products 








fo help make ' | 
Liquids - Gases «+ Slurries YOUR brand Lacs GN 


WITHOUT CORROSION the one 7 WW 
OR CONTAMINATION they like best , 





Check up on i! 
SPRAY NOZZLES i Se 
To improve product Ww 


quality and lower 

spraying costs, Spraying ats 

Systems offers the Me y 

advantages of advanced 

Wavelike Motion of design and better 

performance. Typical 

applications include mixing, 

washing, cooling and spray 

drying. We also offer spray 

nozzles to meet unusual Jz>. 

conditions such as high 4 

Steel Fingers Forces abrasion or extremely fine is WRITE FOR 

atomization CATALOG 24 

forty-eight 
SPRAYING SYSTEMS CO. pages of 
3212 Randolph St. * Bellwood, Ill VV complete 
i } data on 

Prices range from $55 to ——— j data on 
depending on size of pump and $500 ADVANCED SPRAY NOZZLE DESIGN {YPES aad 

Write for Catalog accessory equipment required FOR NEW DIMENSIONS capacities 


SIGMAMOTOR Inc. mc rom 


22 North Main Street e Middleport, N.Y 





Material Through Tubing 
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Inside Story on POWELL 
CORROSION RESISTANT VALVES 





Corrosion resistant valves may appear to be alike on 

the outside. But inside —— in trim materials, in design, 

in manufacture -—— there can be a world of difference. And 
the inside story of Powell Corrosion Resistant Valves is 

that every valve has PERFORMANCE VERIFIED. 


The reason there's a big difference in Powell Corrosion 
Resistant Valves is quality control. It begins not 

with manufacture -—-— but with the very materials which 
go into Powell Valves. As a final step of Powell's 
rigidly enforced quality control, every Powell Valve is 
subjected to an actual line test. 
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Powell has designed many new types of Corrosion 
Resistant Valves to meet the needs of the rapidly 
expanding chemical and process industries. The 
variety of pure metals and special alloys in which 
they are available has grown to such an extent 
that today there is a Powell Corrosion Resistant 
Valve to control the flow of almost every known 
corrosive fluid. 


Consult your Powell Valve distributor. If 

none is near you, we'll be pleased to tell you 

about our COMPLETE quality line which 

has PERFORMANCE VERIFIED. 
Fig. 2342 -— Alloy Steel Fig. 2453-SG 
Bolted Cap Swing Check Steel 0. S 
Valve for 150 Pounds W. P. for 150 Pound: 


— 


I 
| 
Fig. 1314-A —- 1500 


Pound Integral Bonnet 
Alloy Steel "Y" Valve. 


The Wm. Powell Company, Cincinnati 22, Ohio... 111th YEAR 


POWELL VALVES 


BRONZE IRON, STEEL AND CORROSION RESISTANT VALVE 
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UP TO 220 OUTSERTS PER MINUTE 
attached automatically —expensive 
hand labor eliminated. Pfaudler 
Outserter handles cylindrical con- 
tainers of tin, plastic, glass or paper 
2%" to7 4" in length; 1'% "10 62” 
O.D. Machines are also available for 


other sizes and shapes 











PUTS OUTSERT WHERE 
YOU WANT IT. Whether 
a recipe, contest rules, 
premium offer or what, 
the Pfaudler Outserte: 
attaches the message 
precisely where you want 
it, then passes container 


along to casing machine 








Here’s how you can move your product faster 


Apply sales messages to your package 


automatically — economically 


Now you can give your package a in 1953, sales were down from the serting job is no longer a factor, 
fast push into the shopper's cart previous year 20°, . In 1954, using out why not let Pfaudler sales engineers 
inexpensively! 3erts, sales increased 10°); in 1955, show you how you can use the 
Here's a machine that applies up an additional 19°; and so far this Pfaudler Outserter to advantage in 


to 220 point-of-sale attachments per year, 15°,.'This was all accomplished your business. You can attach reci 


automatically, The Pfaudler without extra advertising support! pes, contest rules, premium offers, 
‘This simply illustrates what smart et automatically to cylindrical 


minute 
OQutserter completely eliminates 
hand labor — pays for itself quickly! merchandisers already know. Give packages of any material. Call your 

But even more important, your purchasers ideas about the use of nearest Pfaudler office or send us a 
products sell better. For example your products and they will use sample container and indicate where 
one user reports that before they more of them. But make it easy the outsert should be attached. 


began using the Pfaudler Outserter Now that the cost of doing the out We'll be glad to give you all the facts. 


THE PFAUDLER CO. Rochester 3, New York 


See new Pfaudler Outserter in operation at the Canners’ Show 
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RESEARCH — PLANT LAYOUT 








PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET 


and DESIGN — PACKAGE DESIGN 


and TESTING MANAGEMENT — PUBLIC RELATIONS — GENERAL 
CONSULTING — PATENTS — CHEMICAL, 
NUTRITIONAL ANALYSIS 


BACTERIOLOGICAL and 











WHERE TO 


e STORE Frozen Foods 

@BUY ingredients, 
Equipment, 
Parts, 
Services 











J. PAUL BISHOP & ASSOCIATES 
Registered Professional Bngineers 
Established 1945 

F L ood and Chemical Proce 
pervisior 
jon and Start-Up 
Known 


Champaign, Illinois 


SCHWARZ L 


ABORATORIES Inc. 








FOOD DEVELOPMENT LABORATORY 
WwW ARENSON, Director 
luations ¢ New Product lopment 
fl hortening milk and other 
ities chemical and phy 
I iryer and other 
440 W 4th St 
New York, N. ¥ 














HARRY W. GOODWIN 
ASSOCIATES 


Food Plant Engineering 


of plant 
nnd packaging f t operation 
South Pasadena 


15 


STRASBURGER & SIEGEL 


hem \st Bacte 





CARROT OIL 
makes food 


golden yellow 


e it eontril 
f 


SEND FOR BOOKLET 


h a “ 
portant readir for ~ 
1 proce W w/ 
NUTRITIONAL RESEARCH ASSOCIATES 

205 Broad $!1., South Whitley, ind 





LEWIN ASSOCIATES 


Comaultants 


AND LAYOUT—-PROCESSING 
PRODUCT AND PACKAGE DE 
AND IMPROVEMENT WARE 
HOUSING DISTRIBUTION MARKETING 
RESEARCH ESTIMATES REPORTS 
West 56 Street New York 19, N. Y 
JUdson 6-1748-9 


PLANT DESIGN 
PQUIPMENT 
VELOPMENT 


WALTHAM LABORATORIES, INC 
SERVICES: ft 1 ana 
utter, bacteri 


LABORATORY 


ANT ANITATION INSPECTION 


AMPLING 


& 


COLD STORAGE CO., INC. 
PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 








GUSTAVE T. REICH 
& ASSOCIATES 


to the Food Industrtes 
CONTINUOUS PROCESSES 
Waste Disposal 
AUTOMATION 
ae P 


Consultant 
COMPLETE 


Operatior 


iladelphia 2, Pa 


WISCONSIN ALUMNI 


RESEARCH FOUNDATION 
FLAVOR HVALUATION 
wit r ed or Consumer Panel 
ervi ’ Chemistry, nutrition, food t 
microblology wd i 


ection and analyasl 
ting 

schedule 

Ma nl, 


Ww price 

















CONSULTING 


ENGINEER 





reason of special training, wide ex 


"By 


with professional 


perience and tested ability, coupled 


integrity, the consulting 
engineer brings to his client detached engi 
neering and economic advice that rises above 
local limitations and encompasses the avail 
the 
His 


which do not replace but supple 


ability of all modern developments in 
fields where he practices as an expert 
services, 
ment and broaden those of regularly employed 
personnel, are justified on the ground that he 


saves his client more than he costs him.” 








the advertisements on the 
following pages 


are live opportunities in the field of food 
processing and distribution 


Each 
Want or Offering of an organization or 
with 
of profit in each for whoever can fill the 
need. Some have money-saving possibilities, 


announcement represents a current 


individual in the field, some element 


others are opportunities for more business; 
still 
used 


many are employment opportunities; 
others offer property, or equipment 
or surplus new equipment 


“Searchlight advertisements are constantly 
changing. New opportunities are constantly 
finding their this Wont 
medium, each issue. Regular reading of the 
“Searchlight” pages can be as important to 
you as reading the editorial sections; 
Editorial matter is NEWS OF OPPORTUN 
ITIES offered in the industry 


for EVERY business WANT 
“Think SEARCHLIGHT first” 


way into great 
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EMPLOYMENT OPPORTUNITIES 


this section include 


Positions Vacant 
Positions Wonted 
Part Time Work 


NATIONA 
COVERAGE ) = 


Send NEW ADS 


all employment 


DISPLAYED 


opportunities —ezecvutive, management, 
Civil Service Opportunities 
Selling Opportunities Wanted 


Selling Opportunities Offered 
———RATES—— 
; per ne for lvertising ap 


s quoted count 


Positions Wanted 


in ad 


Box 


bie 


or Inquiries to Classified Advertising Division of FOOD ENGINEERING, 


February Issue closes January 18th 


$1.50 per line 


Numbers 
recount of 10° 


technical, selling, office, skilled, manual, etc 
Employment Agencies 
Employment Services 


Labor Bureaus 
UNDISPLAYED 


minimum 3 tines To figure advance payment 
5 average words as a line 
The ate is one-half of the ab payable 


ance 
1 payment 
p ”" 


to Age ney ( 
P. O. Box 12, N. Y. 36, N. Y. 


omm on 











ENGINEERS 
SALES 


Are you interested in a Sales Pro 
motion and Engineering career in 


the field and 


Automation? 


of Instrumentation 


+ FF 


with, 


If you are a graduate M.E., 
Ch.E., or Food Technologist, 
3 to 5 years industrial expe 


rience in food processing, or food 


say, 


equipment selling, we invite you to 
apply for a position in our Food In 
dustries Division at Foxboro. Occa 
sional travel will be required. Sales 
aptitude tests are provided at our 
expense, as is a thorough training 


course to the successful applicant 


There’s a real opportunity here for 
the right man. If you feel you are 
that outlining 
education and experience—to 


man, please write 


Wendell S. Young 


THE FOXBORO COMPANY 


Foxboro, Massachusetts 





~ MECHANICAL ENGINEERS 


M.E 


experience 


PROJECT ENGINEER B.S 
mately 6-10 years 


installation 


Approx 
De 


sign and testing of 


processing and materials handling 


equipment and machinery 


PACKAGING ENGINEER 
able, 


ence 


desir 


B.S.M.E 


not essential. 3-5 years exper! 


in container manufacturing and 
ociated equipment 


filling, and ass 


METHODS ENGINEER B.S.M 
study and methods 


Exper! 


ence in time 


Please send detailed resume 


CAMPBELL SOUP COMPANY 


100 Market Street 


Camden 1, New Jersey 








Experienced 


Food Technologist-Chemist 


working with the food in 
and product 


Sales Position 
dustries on new products 
improvements. 


Excellent opportunity for an experienced 
food technologist, food or cereal chemist. 


All replies confidential. 
Mr. P. W. Bauman 
MONSANTO CHEMICAL CO. 


710 N. 12th Bivd St. Louis (1) Missouri 








SOUTH AMERICAN 
SUPERVISORY POSITIONS 


Large food processing corporation requires services 
young men for supervisory positions in South 
America. Must have meat packing plant experience 
preter college education or equivalent 

P.3850, Food Pr 

Mic mA Chicag 








~ PRODUCT RESEARCH CHEMIST 


General Offices of large national multi-plant food 
processing corporation tocated in Eastern United 
States requires an outstanding young Product Re 
search Chemist of the highest professional and 
personal qualifications Requires advanced degree 
or tood industry experience in the development of 
new products and the improvement of existing 
products 
r 


4 








WE NEED 
FOOD TECHNOLOGISTS and 
FOOD CANNNING CANDIDATES 
junior to top-level 


Coll, write or wire 
Gladys Hunting (Consultant) 
Drake Personnel, Inc 
220 8. State St., Chicago 4, III 
HA rrison 7-8600 











kW YORK 
CHICAGO 


iN FRAN 


EMPLOYMENT SERVICE 


Salaried Personnel, $5,000-$30, 000. 
nfidentia er ‘ established 
ired to need af bish avedi men Ww 

1 change of co ection under 

‘ iring . =< ) ( ful 

po on nd and 
Personal consultatic 
Dept. F., 


This 


is 
otectio 
name 


Jenr 


Ve 


J i Thayer 
Manchester 


POSITION WANTED 


Food puneomer and Businessman—28 years 
large fruit proce 
id America Chemist 


buil« technical 


To 
EMPLOYERS 


who advertise 
for MEN: 


When there are many appli- 
cants for a single position it fre- 
quently happens that the only 
letters acknowledged are those 
of the most promising candi- 
dates. Others may not receive 
any indication that their letters 
have even been received by a 
prospective employer much 
less given consideration. These 
men often become _ discour- 
aged, will not respond to future 
advertisements, and sometimes 
question their bona fide charac- 
ter. 


Every advertisement printed 
in the Employment Opportun- 
ities Section is duly authorized. 


It will help to keep our read- 
ers interested in this advertising 
if you will acknowledge every 
application received, even if 
you merely return the letters of 
unsuccessful applicants with, 
“Position filled, thank you” 
written or stamped on them. If 
you don't care to reveal your 
identity, mail them in plain en- 
velopes. 


We suggest this in a spirit of 
cooperation between employ- 
ers and the men replying to 
Positions Vacant advertise- 
ments. 


Classified Advertising Division 


McGraw-Hill Publishing Co., Inc. 
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asso SEARCHLIGHT SECTION povensinc 


BUSINESS OPPORTUNITIES EQUIPMENT - USED or RESALE 


UNDISPLAYED RATE: DISPLAYED RATE 
$1.50 a line, minimum 3 lines To figure advance payment count 5 The advertising rate is $13.25 per inch for all advertising appearing on 


average words as a line other than a contract basis. Contract rates quoted on request 


PROPOSALS, $1.50 a line an insertion AN ADVERTISING INCH is measured % inch vertically on one column 
BOX NUMBERS count as one line additional in undisplayed ads columns—30 inches—to a page 

DISCOUNT of 10% if full payment is made in advance for four con EQUIPMENT WANTED or FOR SALE ADVERTISEMENTS acceptable only in 
secutive insertions of undisplayed ads (not including proposals Displayed Style 


Send NEW Ads or Inquiries to Classified Adv. Div. of Food Engineering, P. O. Box 12, N. Y. 36, N. Y., for February issue closing January 18th 


eeee+ LOEB OFFERINGS :-:: 











FOR SALE 


The following Equipment comes out of one Plant 
—all in perfect condition ready to put into opera- 


e 
= 
Cappers Capem, Titecap, Swanson, U. § Kettles, Stainless steel; 5 to 300 gal, with and 
e automatic ard semi-automatic without agitotors 
e Centrifugals: Fletcher 12 copper, 20 lith Aluminum 40 to 100 gal 

coated, Tolhurst 26°' copper, 26° rubber Labelers: Burt, Knapp, New Jersey, World 
@ Clarifiers: De Laval model 84-51 Ermold—auto and semi-auto 
Compressor, Freon: Carrier 25/12'/2 Milis, hammer: Mikro, 2DH, 2TH, Gump #1 
« Cutter, Bone: Wausau, 5 hp Prater, Raymond, Jay Bee, Jeffrey 30 x 
Cutters, silent: Buffalo 32’ and 43 24 Williams #2 and BX 
bd Dryer: Devine 2 x 4 vac. drum, st Collodi: Charlotte st. steel | hp., iron 25 hp 
* Dryer: Bowen lab. spray, st. steel Mixers: Dough type single and double arm 
Dryer: Direct Heat 4° x 20 5 to 100 gal 
ss Dryer: Stokes rotary vacuum 2'/2 x 8 Powder: 50 to 2000 Ib. capacity 
Extractor: Troy 26'° monel basket Portable Electric: 4 to 5 hp 
* Fillers, liquid: Peerless 6 valve, Cass gross Gemco 5’ x 14” st. steel 

weight, siphon and vac. types Pasteurizer; Wallace-Walker plate type, 200 
© fillers, piston: Stokes, Colton, Elgin, Filler GPH, st. steel 
e Machine Co. for jars, tubes Pumps: Centrifugal, rotary, gear, vacuum, all 
Fillers: M & S for cans 6 and 10 pocket, st. st types and sizes 
a Fillers, powder: Speedee, Triangle, Stokes & Screens: Rotex 20 «x 48 42 x 84, 18 x 30 
7 
” 
+ 
* 
e 
+ 
. 
+ 
* 
s 
e 
” 
e 


tion 


35 Stainless Steel continuous Instant Fondant 
Machine 
| M&S Filler—Bronze Pistons, Complete 
2M & §& Filler—Bronze Pistons, Stain- 
less Steel Hopper Complete 
Staintess Steel Link Beit Conveyor 
Standard Knapp Glueing Compression Unit 
Union Heavy Duty Bag Sewing Machine on 
Column 
Langsenkamp # 144 Pulper complete on 
Stan 
10 M & & All Staintess Steel Filler with 
Agitator 
3 Can Twisters 300 x 200—309 x 409—401 x 


4ii 
20! 6 Stainless Steel Dripless Exhaust Hoods 
239 New Bellamy Automatic Labler, 150 per M 
250 a Stainless Steei 6 Pocket Filler, 160 
Smith, Ferguson, Gump Selectro 4 x 10° Abbe Blutergess 7! 
Filter Presses: Sperry, Shriver 6°'-36'', recessed Sealers, carton: Ceco, Triangle, Packomatic 
and plate and frames types Separator: De Laval Nozzle-Matic AC VO 
Filters: Int. pressure—Alsop, Sparkler, Lomax, Sterilizers; Climax 20° x 36" jacketed 
Industrial, Sweetiand Still, water: Barnstead 75 gal 
Filter, vacuum: Oliver 2'/2 x 1 Tablet Presses: Single punch and rotary 
Homogenizer: 2.1200 GPH. Union, 300 GPH Tanks: Glass lined, various sizes 
Union, 125 and 400 GPH. Gaulin Stain. steel 25 gal. to 1200 gal 
Kettle: Dopp 150 gal., jkt., agitated 36000 gal. insulated, agitated 


* 254 CRI Continental Can Closer 250 P. M 
259 Continental Flange Straightener * 10—300 
307 


* 260 Set Code Dies for Continental Closer 
277 Repistan 16°4 Inch. Power Beit Conveyor 


Write or Wire for Details and Prices 


F. W. HUBER MACHINERY CORP. 


461 Broome Street New York 13, N. Y 








Send us your inquiries and list of idle equipment 





2—#98C AMS DOUBLE SEAM CAN 
CLOSING MACHINES, air operated, cap.: 
2” to 6%" dia. x 2” to 8%” high; 
excellent condition. 


H. H. PELZ MACHINERY CO 
549 W. Washington Bivd., Chicago 6, IIlinois 


| OR SALE 
DRYING OVEN FOR SALE 40 H.P. Cleaver seal Boiler, Oil Fired JANUARY SPECIALS 


3200 gal. 8.8. Truck Tank & Trailer 

Gas fired—hot air circulating oven. Temperatures Tubular Heat Exchanger, 24—1*x10' 8.8. Tubes 

to 525 F. 40 long by 5 wide. Continuous stain- 100 to 400 gal. 8.8. Mix Tanks, water jkt Retorts Horiz, & Vert. All makes & sizes 

loss steel mesh conveyor belt—variable speed. Can y Vert. 8.8. Tank, insul., agit Ptaudier 100 gal. 88 agitated kettle 

be used for drying, baking, ete. Currently in use 8.8 Tank, 45°x48”", side agit Piston fillers |-2-4-6 & 8 spouts 

Reasonably priced. , "i 8.8. Tank, 50x64”, insul FMC Hand Packed 88 Filler #MHI609 
Inspection by Appointment Ptaudier G.L. Tank, Jkt., T.C. Coil 416 SS Single Drum 3’ x Dryer, 5 HP 

MIDLAND PRODUCTS CO HO 1-7730 36” & 60” 8.8. Vacuum Pans MRM 12 spt. SS Straight Lit © Vac. Filler 


13) j 125 to 1500 gal. Homogenizers or Viscolizers 
318 S. Canal S$ Chicago 16, Ill 4000 gal. Horiz. Glass Lined Tanks, agit Biner Ellison Modet 16-Q Filamatic 


Hope Two Plunger Filler World Twin Turret Labeler, 120 per minute 
em. o., vorener, (Teens. gee agit Capem SIF Automatic Capper, up to 68mn 
' e Gian ce rea f, . > 

Baltimore Aircoil Water Cooling Tower, 90 G. P.M $ Pony Labelors, BOMXAX, KOML & BOMX 

4 Rotex Sifters 20’ x 48° & 40° x 84 


FOR SALE AT SPECIAL PRICES Hobart Grinder, t'. H 
Milk Pasteurizers, booiers, Fillers, Washers Wrap Around Labelers. All Makes & Sizes 


PANEL ROOMS Send ua your inqutirtes 
f mmediate erectior Comple | LESTER KEHOE MACHINERY CORP NEW—STEEL $/S MIXERS, KETTLES & 
~ amagy bee ray . a Seep 1 East 42nd Street New York 17, N.Y TANKS. Fabricated to Your Specifications 
— — . ld (pee sthtes Murray Hill 2-4616 Engineering Advice Available 
James A. Mixon and Company — 
11212 Grandview Avenue, Silver Spring, Maryland 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. Chicago 22, Ill. 
Telephone Seeley 8-1431 Our 32nd Year 
































We Buy Complete Plants or Single Units 
FOR SALE FROM STOCK What Have You For Sale? 


Ureche! Model B and Sterling Dicers 
FMC Hand Pack Fillers YOU CAN BANK ON 


World and Pony semi automatic Labelers 

Burt and Standard Knapp Labelers 

CRCO model R-1 Relish Cutter EQUIPMENT CLEARING HOUSE, INC. 

de meet yee ry ina t 111 33rd Street Brooklyn, N. Y 
ertorated and sla etort Crates “ 

Boutell Apple Peelers and Slicers SOuth 68-4451 —4452--8782 

Bean oeanieg Tanks—650" diameter and 66° high ek; Re ae 








WANTED 
A USED FILTER 


suitable for filtering pure maple syrup. 
Price important factor. 
Karl Kiefer Bottle Rinser 


CHURCHILL'S MAPLES Elgin, K er and Kinex Screw Cappers 
’ " 
JEFFERSON, NEW YORK vere, SNe ° ope SAL 
“Write for complete bulletin of used and recent ? — ; ste af , 
tioned equipment Mail ua @ let of your surplus +8” Copper Coating Pane with stem cotls 
equipment today. xf 400 gal. Copper Still with condenser and tank 
100 at. 3 speed Read Master Mixer 
BUSINESS OPPORTUNITY 80 at. M-80 4-speed Hobart Mixer 
F { Pr E f es 100 gal. Copper Steam jacketed Mixing Kettle 
folet' rroces i . @ o ‘ me 
Important company seeks license for manu- | MAMA MMMMMi sia. MM UTI mols York Freon Comaressor with Ii WO § phase moter 
facturing in France continuous filters for | 4\3 Harrison Court, Kalamazoo, Michigan SAVAGE BROS CO 
ugar refinerie and distillerie ugi heet). Phone-F ” . : 
Write: Provalex, 45 Bd. » le are, Paris one:F\-3-2579 2636 Gladys Ave Chicago 12, i 
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SEARCHLIGHT SECTION 


FOR SALE EXTRA SPECIAL 
Pneu. Scale 6 head capper, 53 mm. 1—-Conkey Triple Effect Evap. Silicon PFAUDLER PISTON FILLER 


Bird T316 St. St Continuous Cen Bronze, 1900 sq. ft.—UNUSED. 
trifugals, 32" x 50°, 40" x 60”. Fitzpatrick Comminutors, St. St. ® Model R.P. 14 
Filler Machine Co., 4 cyl. St. St. models D, F & K. 

piston fillers. 3-—Pfaudler Glass lined jacketed Reac 
Niagara type 316 S&S. 8S. Pressure tors, 300-500 gal. © New 1953 

Filter, model 510-28, 500 sq. ft. 125 gal. St. St. Jacketed Kettles, * Excellent Condition 
Shriver & Sperry Filter Presses. Scraper Agit. 


Double Drum Dryers: 42” x 100”,  3—Mikro Pulverizers—#2-TH, #3-TH. 
92" x 52".24" x96". womb — gg MACHINERY AND 


Mixers St. St. Double Arm, 5, 50, 75, 
Vacuum Shelf Dryers: 55 to 475 sq. 200 gal. EQUIPMENT CO 
ft. L$t. St. Selectro Screens, 2’ x 7’, two : 
Spray Dryers: Lab 19’D. deck, enclosed. 514 Bryant Street San Francisco, Calif 
Rotary Steam Tube Dryers, 4’ x 30’; 3590 gal. Stainless Steel single axle 
6° x 30 Truck Tank. 
Stokes Si. St. 150 gal. Jacketed % Stainless Steel Tanks—-30 gal. to FOR SALE 
Vacuum Siill. 10.000 gal. sizes. DOUBLE DRUM DRYERS 
Buflovak #6.5 St. St. Double Effect Vacuum Pans, St. St., 6° dia.; with Two—42” x 90” in West 
Evaporator, suitable for Whey. coils. — +e 120" ia Midwest 
Stokes Type 316 St. St. Double Ef 7 Welded Steel Tanks-—-Brewery lin One—24” x 36” in Midwest 
fect Evaporator, 250 GPH. ing. 8/S TANKS: Two 700 gal. and one 3,000 gal 





® All Stainless contact 








vertical, sanitary, dished tops and bottoms 

8/8 TANKS 700 gal. and 3,250 gal. sanitary, 
horizontal, insulated 

HEAT EXCHANGERS: Four shell and tube type 
S/S sanitary, 65 to 150 sq. ft. Used on mitk 

HEAT EXCHANGERS Three plate type, 8/S 
sanitary creamery package and Cherry Burrell 
makes $i to 75 plates each 

S/S TWO EFFECT EVAPORATOR 1025 sq. ft. 


BEST EQUIPMENT COMPANY, INC 
1737 W. Howard Street Chicago 26, Illinois 
1411 WN. 6th St, Phila. 22 Phone: STevenson 4-7210 Ambassador 2-1452 











<i BOILERS 


I BRILI BUY SPECIAL OFFERINGS HI-PRESSURE 
/ ff i i Complete stock from 10-2,000 h.p. 
{ / Modern Packaging Equipment neon lowat haan Wee & tend 
... &S THe BEST BUY : 
—— KARL KIEFER 24 Head Fully Automatic, Stain WABASH POWER EQUIPMENT 
less Stee! Vacuum Fillers 31 E. CONGRESS, CHICAGO 5, HA 7-4855 


CAPEM 4 and 3 Head Fully Automatic Cap 
SPECIALS = 


Hird 32°.50" 316 8.8. Solid Bowl, 
Continuous Centrifuges 


Hird 24°x38", 18.28", 304 8.8, Solid PNEUMATIC SCALE COMPANY Cartoning Line, 
Bowl, Continuous Centrifuges 


e 
‘a 1 Consisting of: Automatic Feeder, Bottom 
Hird 40" Suspended Type Centrifu Sealer, Filler, Top Sealer & Compression 
«cals, 347 5.5 Unit 
0 gal 447 SS. jacketed Auto 


claves, 400 pel internal, 754 jacket. PNEUMATIC SCALE COMPANY Tightwraps, 
SMtruthers-Wells 375 «q. ft., single High 
effect Evaporator, 316 5.8 
Ningara 140-82 Pressure Milter 404 PNEUMATIC SCALE COMPANY, WORLD and 

an! 140 wag. ft PONY fully automatic and semi-automatic 

Sperry 30° Heresite coated PAF Labelers, 60-120 per minute 

Vilter Presses : ; 

Baker Perkins 100 and 560 gal., 316 TOKES & SMITH Model D Neverstop 
8.8. Sliema Blade, jacketed Mixers 


STOKES & SMITH Model H.G. 84, G, and GD @ 

1.K. 208 ton Jet Refrigeration Unit Auner Tillers OMe IT /] 

Huflovak $22120" Double Drum Dry- 

er STOKESWRAP Model A with electric eye, e 

link Belt 52° x 20 Steel Roto counter, stainless steel auger filler 

louvre Dryer 

Hersey 18’x12’ Hot Air Rotary Dry- PACKAGE MACHINERY CO Model FA & FA2 

er, 404 8S Wrappers 

Sweetiand Filters 24 ) 7, #12. co ‘ > * 

lay “Cincinnatus” Sigma Blade Partial List send for complete list of of cour ‘ you are : Every 

Mixers, 200 and 100 gal equipment in stock reader of Food Engineering 1S. 
‘TH Mikro Pulverizer, 7% HP 


ote . 
rowed JUST RECEIVED Some find what they are 
looking for in the editorial 
P tic Scale Company pages, some in the advertising 
138 Por Minute Settling Line by manufacturers, some in the 
consisting of Bottle Cleaner, Stainless “a ” . 
Stee! Filler, 4 Head Rotary Capper Dearc hlight advertisements. 


ond Duplex Labeler. Above unit Five 


EQUIPMENT COMPANY saaee ane The latter includes many ad- 


vertisements seeking, or offer- 
2401 Third Ave, New York 51, N. Y ing ‘‘something’’—used or sur- 


OR ALLIED EQUIPMENT HO plus new equipment, or busi- 
4101 San Jacinto, 


Houston 4, Texas SniGis ethaden due Yorker 3, %. ¥ ness opportunity that you may 
OST RE SE SHOSOHOEBE Phone: Yonkers 5-0442 be able to supply, or want. 








The above machines are in 
practically new condition 


Speed 























STAINLESS STEEL DRYER 50 new Lightnin’ Portable Agitators You will always find check- 


ing the “Searchlight” ads in- 
teresting, informative and, 


Model ti stainless steel shaft and propeltors 

1—Rotary Dryer, Stainless Steel, 30x18 mounted on brushed aluminum stand; 23° high, 

with lifting flights and motor drive base 9 wide, 16” long; complete with 3 gallon f bI 

container < > > r 

THE MACHINERY & EQUIPMENT CORP Cost new $120.00; offered $60.00, each in original ometimes prohitable. 

carton Photographs sent upon request 

293 Frelinghuysen Ave., Newark 12, N. J ACE PROCESSING EQUIPMENT CO 
TAlbot 4.2050 6823 S$. Kenwood Ave., Chicago 37, Illinois 
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Rebuilt 
Machinery ae 


Established 1912 


MODERN REBUILT 
PROCESS MACHINERY 


At Terrific Savings 


MIXERS 


Baker Perkins 16-RNM2 150 gal. Steam 
Jacketed Mixers, Vacuum Dome, Cored 
Jacketed Sigma Blades 

Baker Perkins 50 gal. Stee! and Stainless 
Steel Steam Jacketed Double Arm Mixers. 

Day 12, 20, 50, 75, 100, 150 gal. Double 
Arm Mixers, Cincinnatus and Imperial 

J, H. Day 50 to 10,000 Ib. Steel, Wood and 
Enamel Powder Mixers 

Gernco 30 cu. ft. Vacuum Double Cone 
Blender. 

3500 gallon working capacity Steam 
Jacketed Double Arm Mixing Tanks 


FILLERS & CAPPERS 


Triangle Package Models U1, A3, AIC, 
G2C, A6CA Elec-Tri-Pak Fillers 

S. & S. Gl, G2, HG84 Auger Fillers 

Filler, Hope, Elgin S. S. Piston Fillers 

Elgin 24-Head Rotary Vacuum Filler. 

Resina LC Automatic Capper 

Capem 1 Head and 4 Head Cappers 


WRAPPERS 


Hayssen, Package Machy. Co. FA, FA4, DF, 
CA2, Miller, Scandia and Oliver Auto 
matic Cellophane Wrappers 

Hudson Sharp Campbell Automatic Wrap 
pers, Models 2W6, 2W8, and 2W10 

Forgrove Modwel 26D Foil Wrapper with 
underneath fold and adjustable jaws 

Standard-Knapp No. 429 Carton Sealer 

Doughboy, Amsco and Pack Rite Auto 
matic Rotary Bag Sealers 


LABELERS 


CRCO Nu-way, Burt and Knapp Adjustable 
Wraparound Labelers 

Pony M, and ML and TO (Thermoplastic 
Labelrites. 


MISCELLANEOUS 


Sanders 20 HP Meat or Fruit Grinder, 
Brown PFM Automatic Bag Filling Machine 
Fitzpatrick ‘D’ S. S. Comminuter 

Mikro 4TH, 3TH, 3W, 2TH, 1SH Pulverizers 
Charlotte 3 HP Colloid Mill 

Stokes DD2 and RBB Tablet Machines 
Colton 2RP, 3RP Rotary Tablet Machines 


PROMPT DELIVERIES 


Write, Wire, Phone For Details and Prices 
Act Now For Choice Selection 


TOP PRICES PAID FOR 
YOUR SURPLUS EQUIPMENT 


UNION STANDARD 
EQUIPMENT CO. 


318-322 Lafayette Street 
New York 12, New York 
Phone: Canal 6-5334 


: 
: 
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Choice Equipment for the Food Industries . . in Stock for Immediate Shipment 


NEW FALCON Ribbon Blenders or Mixers in Mild or Stainless Steel; all sizes 
NEW Stainless Steel Steam Jacketed Kettles and Tanks; all sizes 
Special Lot of Stainless Clad Kettles; Steam Jacketed; 80 gal. capacity 
Copper Kettles up to 250 Gal.; Glass Lined to 300 Gal.; Aluminum to 80 Gal 
VACUUM PANS: Pfaudler Glass Lined, 500 and 1000 Gal.; Aluminum or ¢ opper 250 Gal 
Sterilizers: 48'%42''x96"; 36x42''x84"; Ft. Wayne 61'x126”; others 
Double Drum Dryers: 32x72"; 42''x100"; Twin Dryers 42’x120 
Buffalo Chrome Plated Flaker: 12''x18" complete with accessories 
Food Machinery Corp. Retorts: Standard 42''x72" Vertical 
Devine No. 23 Double Door Vacuum Shelf Dryer: 57''x78" shelves; complete 
Stokes No. 138B Vavuum Shelf Dryer: Shelves are 24''x24"; complete 
Anderson Oil Expeller Model ‘‘Red Lion’ with 15 HP. motor and accessories 
Anderson Oil Expeller Type RB’ with 25 HP motor and accessories 
American Utensil (CRCQO) Model ‘'B’ Juice Extractor with 5 HP Motor 
Manton Gaulin Stainless Steel Homogenizer Type 125 CG¢ 
A. T. Case Stainless Steel S 50 Homogenizer with 15 HP Motor 
Charlotte Model 50 Colloid Mill in Monel 
DICERS by Sterling and Anderson; Rotary Cutters by Abbe, Ball & Jewell, Munson 
Sterling and Blakeslee Potato Peelers: Various sizes; Coffee & Meat Grinders 
Robinson and Baver Double Runner Attrition Mills: 24° and 18” with 2 Motors 
Hammer Mills, Grinders, Crushers by Williams, Gruendler, Jay Bee, Mikro ete 
Sprout Waldron 2 Pair High Roller Mill; 9’’x18"; Robinson Unique 4 Roll 7’'x24 
SIFTERS: Witte, S.S. 21’'x101 Rotex 30''x60"'; Patterson Gyro 3 Deck 20''x84 
Robinson Unique S.S. 20''x70’'; Ajax Vibratory in $.S. 18''x48 
Robinson Gyro Double Deck 20''x90''; Selectro 18''x48'' & 24''x84 
J. H. Day Egg Clipper Mixers: 20/«22'«28 and 32''x32'«25 
Savage Marshmallow Beater; 200 lb. Capacity; arranged for M.D 
FILLERS: Stokes & Smith Powder Fillers, Semi and Automatic Models 
Triangle Electri-Pak 4 Station Conveyor Type Filler 
Gump Bar-Num Vibrox Barrel Packers 
Berlin Chapman Syruper Type Liquid Filler up to 60 3 Cans 
Berlin Chapman Stainless Steeel 7 Spout Filler up to No. 10's 
Horix Stainless Stee! 14 Stem Gravity-Vacuum Fillers up to qts 
Karl Kiefer 2 Stream Vari Visco Filler for Liquids and Semi-Liquids 
Karl Kiefer Rotary Vacuum Fillers with 12, 16 and 18 Stations 
LABELERS: Can Labelers by Standard Knapp, Burt Kyler, Nu-Method and other 
Bottle Labelers by New Jersey, World, Ermold, Pneumatic Scale, others 
Piston Fillers from 1 to 11 Pistons, by Elgin Filler M Co., Bridge, et 
M. & S. Stainless Steel 10 Pocket Hi Speed Fillers for small cans 
CAPPERS; Pneumatic Scale 4 Head Automatic Capper; Capem 4 Head Model B2F 
Johnson Automatic Wrapper for Frozen Food Packages adjustable within limits 
Standard Knapp Automatic Gluer & Sealer No, 429-600 Series complete 
SPECIAL AGITATORS at less than Half Price: Top Entering 5 HP S.S 240 RPM 
The above list represents only the more important units; if you do not see listed the item 
you need, do not hesitate to send us your inquiry 


SEND US YOUR LIST OF SURPLUS EQUIPMENT 


FIRST MACHINERY CORP. 


209-289 TENTH STREET, BROOKLYN 15, N. Y. 
rinseeeoeeg «© PARKING ON THE PREMISES Cote 
PHONE: STerling 8-4672 EFFEMCY 








BARGAINS FOR SALE 


The RUDERMAN MACHINERY EXCHANGE of Gouverneur, N , one of the largeat 
diversified Machinery & Equipment Dealers itn America, can furnien you with prac 
tically all your needs in Modern Ice Cream, Milk Piant and Electrical Equipment at 
but a fraction of the origina! coat 
Among the hundreda of (tema in atock are included the following 
Storage and Holding Tanks Slicing Machinery Wire Baskets 

of all sizes Fruit Strainers EDM Equipment 
Filters Kertles Scales 
Homogenizers Whippers Slab Fillers 
Pasteurizers Nut Choppers and Grinders Thermometers and Recorders 
Coolers including Molds $5. Tables 

Sweet Water Coolers Variegators $.5. Pumps of all types 
Freezers Boggers and 5.5. Pipe and Fittings 
Packaging Machinery Bagging Machines Electric Motors and Gear 
Refrigeration Bottle Washers Reducers of all sizes 
Univats Cup Dispensers 
Slicers and and Cappers 
The above ia but a amall part of the inventory we carry, Thiar 
type, mostly stainless steel 








WRITE WIRE PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 


GOUVERNEUR, NEW YORK Telephone: 333-334 
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In most of today’s plants, the type ol 
hydrometer called a Salometer can gen 
erally be used to measure the strength 
of salt brines This 
device (similar in principle to the hy 
which checks the condition 
battery) is convenient to 


most accurately 
dromete! 
of your Car s 
use—and its scale permits fast calcula 
tions for a variety of plant needs The 
Salometer scale reads from O 
water to 100 
each degree representing a percentage 


in pure 
in saturated brine, with 
of fully saturated brine 

Using the Salometer with maximum 
accuracy, however, isn’t just a matter of 
reading the scale 
A number of simple 
precautions must 
| also be taken to 

make sure the Sa 

















lometer records 


correct brine 


Z strength. Here they 





’ \are 


1. Check the temperature of the 
Since most Salometers are cali 
brine 


brine 
brated for reading at 60° | 
temperature should be kept at this level 
When other brine tem- 


peratures are encountered, it 1s neces 


during testing 


sary to use the following table of simple 
correction factors. These will help pro- 
videacompletely accurate measurement 
of brine strength 


APPROXIMATE CORRECTION IN 
SALOMETER DEGREES 


bserved Salomete ubtract per degree Add per degree 
eading below 60° Ff above 60° f 
tc ) 0,049 0.060 
i te 20 QO OF 4 { BZ 
l te 3( 0.077 0.094 
lto 40 0.08/ ( 
4 to 50 0.09° 0.11 
tc 6( 0 O.11t 


91 to 100 ).120 0.134 





cold 


in meat-packing plants 


For measuring brines, such a 
used 


IR? | 


Special temperature-correction factors 


those 
special Salometers may be used 
are available when using this type of 
Salometer to 
below 38° F. 


test brines above or 





sing Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America's largest producer of salt 





ali a gt 


How fo Find the Strength of 
, Salt Brines— Accurately 


2. Brine should be tested only in a 


walled 


straight 
a ca cylinder made of 
| ' | A Wy § he a level surface. Any 
} | | \ moisture that col 
. By, 7—\ lects on the outside 
re \| 2¥/ | of the cylinder 
es should be wiped off 


before testing procedures start 


clear glass—set on 


3. Salometer stem must be thor- 
oughly dry, clean 


grease or caked salt crystals 


free trom 
Also, the 


Salometer should not touch the sides of 


and 


the cylinder when readings are taken 
It should 
vertical position 


be read with the stem in a 


4. Check new Salometers by placing 
them first in clear water; reading should 
be O° S. Then empty the cylinder, rinse 
with a saturated salt solution, and refill 








READING SHOULD 


BE TAKEN AT —p>-T ioe 
EVE LEVEL 








pa ms 


SALOMETER 


CYLINDER 








, ae 


lilustration showing the proper eye 
level for reading a free-floating Sa 
lometer in a Sstraight-walled giass 


cylinder 











with fully saturated brine: reading 
should be 100° S. Both water and brine 


should be at 60° I 











5. Correct reading technique. Brine 
ol a glas 





tends to rise along the sides 





cylinder, forming a concave surtace 





known as a meniscus. For correct 





reading, the eye should be brought to a 





point level with the bottom of thi 


sof two or three degree 


taken at the 


meniscus. Error 





are possible if reading ts 





point where the brine has risen along 





the sides of the cylinder 






Special Salometers. In th« 
industry, where brine is used for quality 


canning 









grading, a ditlerent ly pe ot Salometer 





is Often used. It's graduated on a scale 






where 100° S. represents brine contain 







normal 





ing 25 salt, instead otf the 


26.395 





Special hydrometers may also 







be used in the tanning or chemical in 







dustries, But the same procedures out 







lined here must always be followed 







when brine is to be tested—no matter 







what type of hydrometer a plant uses 
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skilled 


ec Kper 1e rie ed 


and 
Sait 


Interna 






Specialist 






tional can help you 





vet greater ethiciency 





and economy from the salt or brine 





you use. International produces both 
Sterling Evaporated and Sterling Rock 
Salt in all type And we also 


make automatic di 






a id 176 







olvers in metal or 





plastic for both kinds of salt. So we can 





recommend the type and size of alt 












most periect! uited to your need 


If you'd Itke help On any 






problem 







further 


orin Or 





concerning ait ofr 





nlormation o1 i brine strength 


contact your nearest International 





alk ollice 











International Salt Co., Scranton, Pa 
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FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT CO., INC 










ROD PACKINGS ano GASKETS 


| | t t 
U. S. White Lubricated Packing (Style #181) 
FOR TEMPERATURES UP TO 150 DEGREES F O ad OO 


U.S. Braided Teflon Packing (Style #135) 
FOR TEMPERATURES UP TO 500 DEGREES F. 


Ihese Pump and Valve Stem 
Packings are specially designed for 
the food industry. Being chemically 


inert, they are non-toxic. 


Specify U.S. White Packings 
Style #181) for temperatures up to 


150 degrees k, 


Specily U.S. Braided ‘Teflon 
Style #135) tor temperatures up to 


00 ce grees F, 


hese packings are available at any 
U.S. Teflon Gaskets of the 27 strategically-located sales 
FOR TEMPERATURES UP TO 500 DEGREES F. oflices, or write United States 
Rubber, Mechanical Goods 
Division, Rockefeller Center, 


New York 20, New York. 


Mechanical Goods Division 


United States Rubber 


nore data, circle this page number on card at back FOOD ENGINEERING, JANUARY, 1957 








READER SERVICE 


For Food-Plant Employees and Consultants Only 
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This ad wall ; appear in Libby January 28, and SATURDAY EVENING Post, February 2 


/ Mo Stick’ Can 
Ships right out! 


/ 
The — container made for the finest hams sold.. 
an ! AME RIC AN“ can for AMERICAN hams! 


To be sure of this new cor enience 
look for the oval on the can American Can Company 


FOOD ENGINEERING, JANUARY, 1957 For more data, circle this page " ea 931 
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‘Hlavors - 


THE Sealva STORY OF 


Some years ago, van Ameringen-Haebler, Inc. developed and introduced 
SEALVA Flavors, the first truly hermetically “sealed-in” high quality dry 
flavors. This new technique in flavor-making was immediately recognized 
and enthusiastically accepted by the food industry. 


Since those early days, continuing improvements in sealing agents and 
drying techniques plus the basic superiority in the quality of the natural or 
imitation flavors themselves, have combined to maintain SEALVA’s place 
as the ultimate in fully protected quality flavors. 


What can SEALVA do for your product? 


The adoption of SEALVA Flavors makes possible the use of absolute 
top quality flavor in dry mixes, because the finest of flavors are fully pro- 
tected in their powdered form against the ravages of deterioration caused 
by evaporation, oxidation, extended shelf-life, and they are practically im- 
pervious to chemical reaction with other ingredients in a mix or compound. 


Where can SEALVA Flavors be used to advantage? 


SEALVA Flavors are ideal in any relatively dry, powdered, grained, 
or flaked mixture to insure inert flavor retention in such products as cake 
mixes, gelatin desserts, cereals, drink powders, pudding mixes, dairy mixes, 
ice cream mixes, candies (pressed wafer), pharmaceuticals, proprietaries, 


oil emulsions, ete. 


lor better flavor we ask you to investigate SEALVA Flavors before you 
make your final decision on this most important ingredient. 


We are prepared to give you suggestions as to the methods of readily 
evaluating “‘sealed-in” flavors for your particular product and also will be 
happy to assist with technical recommendations for the application of 
SEALVA Flavors to improve your product. Literature and adequate sam- 
ples are available. 


AN MERINGEN- AEBLER, INC. 


521 WEST S7th STREET, NEW YORK 19, NEW YORK 





